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Child   nutrition    programs.    Food   science.    Innovation,    Nutrition, 
Prediction,    Research,   School   lunch. 

Abstract:    The  school   food   service    plays  an   essential   role    in 
the    up-grading   and   maintenance   of  the    nutritional   status  and 
food   habits   of   children.    School   officials,    now    and    in   the 
future,    must   be   prepared   to  develop  to   the    utmost   the   new 
technigues   of    feeding  and   nutrition  education   that   will    be 
needed   to  improve   the   as   yet   inadequate   child   nutrition    progr- 
ams.   These   new  technigues   must   help   solve  not   only   the   exist- 
ing   problems   of   children   but  also   the   anticipated    problems 
that   they   will    face   as   adults.    One   of   the  most    important   comp- 
onents will   be   to  arrange   a   workable   system   of   feedback    from 
the   community    in  which   the   child   lives   in   order   to   better     • 
define   the   child's   problems   vis-a-vis  nutrition   and   education 
so  that   corrections   in   child    nutrition    programs  can    be  made   on 
a   continuing   basis. 
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Nutrition  education.  School  food  service. 

Abstract:  Outlook  based  on  educational  potential  of  proper 

school  nutrition  programs,  with  goals  for  1971,  1975,  and 

1980. 
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Abstract:  This  paper  discusses  the  implementation  of  nutrition 

education  in  the  school  food  service.  The  needs  of  children  of 

varying  ages  for  nutrition  education  and  the  role  played  by 

the  school  lunch  program  in  meeting  these  needs  are  presented. 
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Children,    Hunger,    Surveys,    Teaching,    Type   A    lunch. 
Abstract:    Massachusetts   survey   of    80,000  children   indicated 
that   only   53%   consumed   a   satisfactory   or  good   lunch.    The  chil- 
dren   who   were   undernourished  did   not   select   type   A   lunch   in 
the   school,    ate   at   home,    brought  their   own    lunch,    bought  a    la 
carte  in   school,    or   ate   in   a   neighborhood   store. 
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Abstract:    Results   of   a   survey    of   Massachusetts    school    child- 
ren,   emphasizing   the  breakfast   survey,    basic   four,    and    miscel- 
laneous data. 
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NUTRITION    EDUCATION    IN    SCHOOL    LUNCH. 
Dairy  Council   of   Kentucky  and   Southern    Indiana 
[Louisville?]      9    p.    1969. 
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Advertising,   Child    nutrition   programs.    Educational   games. 
Elementary    education.    Mass   media.   Public   relations.    School 
lunch    programs. 

Abstract:    This   pamphlet    abounds   with   ideas   for   the    supervisor 
of   foods  in   the    primary   schools.    Suggestions   for  parties  in 
the   school   cafeteria,    games  and    projects   promoting    good   nutri- 
tion  are  offered   for  classroom   use.    Suggestions  are   also  given 
to   help  the    supervisor   in   raising  the   general   image   of    the 
school    lunch   program. 
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PANEL:       BECOME    INVOLVED    IN    NUTRITION    EDUCATION. 
Francis    Dobbins,    Carol   Hayfield,    Roger   Khitcomb 
In   Proceedings   of    the   Southwest    Region    School   Food    Service 
Seminar,    Kansas    State   Univ.,    1971      p   54-68.      July    12/23,    1971. 
LB3479.U5K3    FSN 

Nutrition  education.  School  food  service. 

Abstract:  This  panel  was  held  to  provide  insight  into  the  role 
of  various  individuals  and  groups  in  a  nutrition  education 
program.  The  panel  presentations  covered  three  major  questi- 
ons: 1  (what  are  the  existing  groups  that  can  be  involved  in 
nutrition  education?  2)  how  can  the  school  food  service  super- 
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visor  work  with  these  various  groups  in  developing  a  nutrition 
education  program?  and  3) what  contribution  can  these  various 
groups  make  to  a  nutrition  education  program?  panel  members 
included  a  moderator,  a  parent  representative,  a  community 
representative,  a_  school  board  member,  a  teacher,  a  school 
food  service  director,  and  a  school  administrator. 
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WHAT'S    WBONG    WITH    SCHOOL    LUNCH? 

S    W    Doucette,    A    N    Maretzki 

Sch    Lunch    J      25     (5)  :    42-48,    51.    Hay    1971. 
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Food  preference  ratings.  Foods,  Plate  waste.  School  lunch 

programs.  Student  participation.  Type  4  lunch. 

Abstract:  Condensed  version  of  the  second  part  of  research 

in  Hawaii  considered  plate  waste  because  of  its  impact  on 

nutritional  value  of  Type  A  lunch. 
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THE  LUNCH  BUNCH  STUDY;  SUHHART  AND  CONCLUSIONS  FROH  THE  FINAL 
REPORT  OF  A  STUDY  TO  DETERMINE  THE  NUTRITIONAL  AND  ECONOMIC 
NEED  FOR  FREE  LUNCHES  AND  TO  MEASURE  THE  EFFECT  OF  RECEIVING 
SCHOOL  BREAKFASTS  AND/OR  LUNCHES  ON  THE  NUTRITIONAL  STATUS  OF 
CHILDREN. 

Cornell  University , DGraduate  School  of  Nutrition 
Lillian  Emmons,  Marian  Hayes,  David  L  Call 
Ithaca,  N.Y.   13  p.  1972. 
TX361.C5C6  FSN 

Children,  Economics,  Influences  on  nutrition.  New  York  (Sta- 
te) ,  Nutritional  status.  School  breakfast.  School  lunch  progr- 
ams. Statistical  data. 

Extract:  Children  identified  as  eligible  for  free  school  lunc- 
hes on  the  basis  of  family  income-family  size-number  of  school 
age  children  are  in  economic  need  of  free  lunches.  However,  in 
the  Lunch  Bunch  study,  only  one-third  of  these  children  were 
identified  as  nutritionally  needy.  On  the  other  hand,  one- 
quarter  of  the  ineligible  children  were  identified  as  nutriti- 
onally needy.  Therefore,  it  cannot  be  assumed  that  children 
indentified  as  economically  needy  are  also  nutritionally  ne- 
edy. Dietary  levels,  which  were  factors  used  in  identifying 
nutritional  need,  were  not  well  correlated  with  family  size, 
family  income  and  the  number  of  school  age  children.  Assessm- 
ent of  dietary  need  would  be  most  effectively  accomplished  by 
measuring  the  levels  of  four  nutrients  in  the  diet  which  are 
highly  correlated  with  six  other  basic  nutrients.  It  is  impor- 
tant to  provide  free  lunches  to  those  most  in  need  of  the 
benefits  of  the  program.  Although  eligible  children  were  sign- 
ificantly helped  by  school  feeding  programs,  nutritionally 
needy  children  were  helped  even  more,  particularly  in  the 
district  offering  both  the  school  breakfast  and  lunch  progr- 
ams. 
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education.    School   food  service. 

This    keynote    address   deals   with    the   roles  and   chall- 
nutrition   education.    Topics   covered   include   a   brief 
f   regional   nutrition   education   seminars   and   reasons 
od   service   administrators   should    attend    such   semin- 
history  of    school   lunch   service   and   nutrition   educat- 
ts,    reasons   for  nutrition   education   failures,    compet- 
d   services   in    schools,    the    passage    of    Public   Law   91- 
ts   provisions   for   nutrition   education,    synthetic   and 

foods,    the    establishment   of    the   Nutrition   Informat- 
r    within   the   National   Agriculture    Library,    the   organ- 
f    the    Society   for    Nutrition   Education,    the   lack   of 
skilled   for   nutrition   education,    and    the   challenges 
in    activating   a    nutrition   education   program. 


17-99 
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Seminar,  Utah  State  Univ.,  1971   p  51-54.  June  21/july  2, 

1971. 
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Attitudes,    Children,    Food   habits.    School   food  service. 
Abstract:    This    paper   presents   information   from   a   panel    discus- 
sion  on   problems   encountered   in   school    food   service.    Childre- 
n's  attitudes   toward   foods,    diet  considerations   for   a   diabetic 
child,    a   breakfast    program   in   an  elementary    school   in   Salt 
Lake  City,    and   food   habits   of   the   Navajos    are   included. 
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CULTURAL   FOOD    PATTERNS    AND    SCHOOL   FOOD    SERVICE. 

Norge   W   Jerome 

In   Proceedings   of    the   Northeast    School   Food    Service   Seminar, 

Univ.    of    Massachusetts,    1970      p    321-329.       July    12/24,     1970. 

LB3479.U5M3    FSN 

Cultural  factors.    Food   habits.    School   food   service. 

Abstract:    The  environmental,    cultural   and   psyco-social    factors 

which   play    an   integral   part   in   food    preferences.    The  aspect  of 

food  communication   is   noted.    The   accessability    of   the  school 

food  service  steamtable    to   transmit    important  cultural    values 

to  youth  is  emphasized. 
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NUTRITION  EDUCATION — AN  INTEGRAL  PA 
PROGRAM. 
Loretta  Juhas 

Nutr  Program  News   p.  1-4.  May/June 
1.982  A2N955 

Behavior  change.  Curriculum  plannin 
Food  habits.  Nutrition  education,  P 
ram  planning.  School  lunch  programs 
Abstract:  This  issue  presents  some 
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ADVENTURES    IN    NUTRITION    EDUCATION    RESOURCES    NO.     1    —    NUTRITION 

EDUCATION    RESOURCE    MATERIALS    PRESENTATION    WITH    EMPHASIS    GIVEN 

TO    THE    ROLE    OF    THE    SCHOOL    FOOD    SERVICE. 

Jean   Kendrick 

In    Proceedings   of   the   Nutrition   Education    Seminar,    Florida 

Agricultural  and   Mechanical    Univ.,    1971      p    121-124.      July 

18/28,    1971. 

LB3479.U5    FSN 

Nutrition  education.    School   food  service. 
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Abstract:    This   presentation    discusses   nutrition   education 
resource   materials   used    for   four   different    purposes:     1) to 
enhance   a   teacher's    knowledge   of   nutrition   education;    2) to 
coordinate   resources   for   a   multif aceted   approach;    3) to   emphas- 
ize  good   nutrition   through    the   presentation   of   deficiency 
diseases;    and   it)  to   relate  the   school  food    service   to  a    total 
nutrition   program. 
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NUTRITIONAL  ASPECTS  OF  ENGINEEEED  FOODS  AND  DELIVERY  SYSTEMS 
IN  SCHOOL  FOOD  SERVICE. 
Paul  A  LaChance 

In  Proceedings  of  the  Nutrition  Education  Seminar,  Florida 
Agricultural  and  Mechanical  Univ.,  1971   p  125-133.  July  18- 
/28,  1971. 
LB3479.U5  F&N 

Engineered  foods.  Food  delivery  systems.  Nutrition  education. 
School  food  service. 

Abstract:  This  paper  discusses  engineered  foods,  the  evolving 
of  the  Recommended  Dietary  Allowance,  the  involvement  of  indu- 
stry in  the  development  of  fortified  foods,  and  delivery  syst- 
ems in  school  food  service. 
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BALANCED    NUTRITION    THROUGH    FOOD    PRO 
CATION:     MODEL    EXPERIENCE    IN    SCHOOL 
P    A    Lachance,    R    B    Moskowitz,    H    H   Wi 
Food   Technol      26     (6):    30,    32,    33,    3 
389.8    F7398 

Food  processing.  Food  service  manag 
School  lunch  programs. 
Abstract:  with  the  cooperation  of  8 
has  demonstrated,  on  a  model  basis, 
ctiveness  of  school  feeding  program 
accomplished  through  attention  to 
ce;  selected  micronutrient  addition 
an  PDA  goal  to  promote  nutritional 
food  products;  and,  increased  conve 
food    service   technigues. 
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4,    36,    40.    Jun    1972. 

ement.    Nutrient    values, 

0   food   processors,    Rutgers 
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s  can  be   enhanced.    This   is 
child   tested    food   acceptan- 
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CHILD  NUTRITION:  AN  IDEA  HHOSE  TIME  IS  HERE. 

R  E  Lyng 

Sch    Lunch    J      25     (9):    40 -42, 44-45.    Oct    1970. 

389.8    SCH6 

Children,  Costs,  Food  service.  Food  stamp  programs.  Low  income 

groups.  Nutrition,  School  lunch  programs. 

Abstract:  Address  given  at  the  24th  Annual  Convention  of  the 

American  School  Food  Service  Association,  Boston,  Aug.  4, 

1970,  which  reviews  advances  of  the  past  year  and  discusses 

P.L.    91-248   and   new    regulations   in    the    school   lunch    programs 

resulting    from    the   legislation. 
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NUTRITIONAL    ADEQUACY,    PREFERENCE,     ACCEPTABILITY,    AND    FOOD 
PRODUCTION    ASPECTS    OF    HOT    AND    COLD    SCHOOL    LUNCHES. 
Kathleen    M   Martin 

State   College,    Pa.       135    p.     1971. 
DISS    72-9505 

Dietary   standards.    Facilities   planning   and   layout.    Food    prefe- 
rences.   Food   preparation,    quantity.    History,    plate    waste. 
Research   methodology.    School    lunch    programs.    Type    A   lunch. 
Ph.D.    Thesis   in   foods  and   nutrition,    Pennsylvania   State   Unive- 
rsity. 

Extract:    From   the  results   of   this   study,    it   is   evident   that 
a    cold    lunch    program   can    be   formulated    which   will   meet   the 
nutritional   goals  of   the   School   Lunch   Program   equally   as   well 
as   a   hot   lunch    program.    Since    there    was   no   difference   in   part- 
icipation  and   only  small    differences    in    cost   between   the  two 
types  of   lunches  under   the    conditions  of  this   study,    a    school 
board   faced   with   the   option    of    providing  a   hot   or  cold    lunch 
program    would   need    to   base  their   decision  on   a    consideration 
of   other   factors,    such   as  the   relative   amount   of   space    and 
eguipment   needed    for   the   various   methods  of    providing   cold 
lunches.    The   acceptance   by   parents    and  teachers   and   the   costs 
of   cold   lunches   prepared   by    other   methods   were   not   considered. 
Some    production   aspects   were   assessed   under   the   conditions   of 
this   study    but    would   need   to    be   further   evaluated   under   condi- 
tions  which   would   prevail   if  a   cold    lunch    program    was  introdu- 
ced   in   a    school    with   only  limited   facilities   for   a   cold   lunch 
program. 


28-99 

CALIFORNIA  STAT 
F  E  McGlone 
Sch  Lunch  J   25 
3  89.8  SCH6 
Education,  Fort 
Nutrition  educa 
Type  A  lunch. 
Abstract:  Excer 
in  California," 
Association  and 
importance  of  n 
ion.  It  emphasi 
children,  their 
ger,  the  value 


ES  ITS  POSITION. 

(2):  52,  54,  56,  59.  Feb  1971. 

ification   agents.   Free   lunches.    Nutrition, 
tion.    School   breakfast.    School   food   service, 

pts   from   a    position    paper,    "Apparent    Hunger 
issued   by   the   California  school   Food      Service 
written   by  Frances   E   McGlone,    discusses   the 

utrition   to   education  and   of   nutrition   educat- 

zes   the   need   for   free   food   service   for   all 
improvement   with  breakfasts   rather   than    hun- 

of   Type   A    lunches,    and    fortification    of  foods. 


29-99 

IMPORTANCE  OF  NUTRITION  EDUCATION  IN  SCHOOL  FOOD  SERVICE. 

Beatrice  McKinney 

In  Proceedings  of  the  Western  Regional  School  Food  Service 


Seminar,  Utah  State  U 
1971. 
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MAJOR    MINERAL    ELEMENTS    IN    T 
Elizabeth   W    Murphy,    Louise 
J    Am    Diet    Assoc       57     (3):    23 
389.8   AM34 

Analytical    methods.    Food   an 
tion.    Minerals,    Nutrients, 
nch . 
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TRACE  MINERALS  IN  TYPE  A  SCHOOL 
Elizabeth  W  Murphy,  Louise  Page 
J  Am  Diet  Assoc  53  (2):  115-12 
389.8    AM34 

Minerals,  Nutrient  content  dete 
A    lunch. 

Abstract:    Laboratory    analyses  w 
nine   trace    mineral   elements   in 
to   sixth  graders  in    300    schools 
the   lunches   contained:    0.019   mg 
0.45   mg .    manganese,    and    3.91   mg 
ably   marginal   or   low   for   chromi 
for    manganese,    and   are    probably 
also  contained   an   average   of:    8 
barium,    0.50   mg.    boron,    0.013    m 
strontium.    Aluminum   content   of 
Cadmium    values,    like   chromium, 
analytical    sensitivity. 


LUNCHES. 
Bernice  K 
2.  Feb  1971. 


Watt 


rmination.    Trace   elements.    Type 


ere    made    for    the   content 
type    A   school   lunches  as 

in   the   U.S.    On    the   aver 

chromium,    0.34   mg.    co 

.  zinc.  These  amounts  ar 

um  and  copper,  may  be  ad 

adequate  for  zinc.  The 
.26  mg.   aluminum,  0.17 
g.  cadmium,  and  0.33  mg. 
the  lunches  varied  widel 
were  near  the  lower  limi 


of 

served 
age, 
pper, 
e   prob- 
eguate 
lunches 
mg. 

stable 

y. 

ts   of 


33-99 

LIP 
Eli 
J  A 
389 
Ana 
ams 
Abs 
die 
ons 
thr 
ren 
ide 
ion 
Thi 
tot 


ID    COMPO 
zabeth   W 
m  Diet   A 
.8    AM34 
lytical 

Type  A 
tract:  C 
ts  has  1 

of    fat 
ee   billi 
As   par 
data  on 
on    lipi 
s   paper 
al    fat. 


NENTS    OF    TYPE    A    SCHOOL    LUNCHES. 

Murphy,    Louise   Page,    Percilla   C    Koons 
ssoc      56     (6):    504-509.    Jun    1970. 

methods.    Food   analysis.    Lipids,    School   lunch    progr- 

lunch. 
oncern   over    the   type   and   amounts   of    fat   in   American 
ed   to  increased    interest   in   the    kinds  and   proporti- 
in   type    A   school    lunches,    of   which   approximately 
on   are   served   each   year   to  American    school  child- 
t  of   a   nationwide   study    undertaken   in    1966    to   prov- 

the   nutritive   content  of    type   A   lunches,    informat- 
d   components   was   obtained   by   laboratory   analyses, 
reports   the    results   of   analyses    for    fatty   acids, 
and   total   sterols. 


PAGE 


BIBLIOGRAPHY 


34-99 


34-99 

THE    NATIONAL    SCHOOL    FOOD    SEEVICE    AND    NDTBITION    EDUCATION    FINA- 
NCE   PROJECT. 

National   Educational   Finance   Project 
[Washington]      391    p.    1971. 

LB3479.U5N3   FSN      (National    Educational   Finance   Project.      Spec- 
ial   study    no.       8) 

Child   nutrition    programs.    Cost   effectiveness,    Financial   manag- 
ement.   Legal   problems.    Nutrition   education.    Program   evaluat- 
ion.   Research,    School  administration.    School  food   service. 
Wholly   supported    by    the   U.S.    Dept.    of   agriculture,    contract 
no.     12-25-400-68.    Includes    bibliographies. 

Abstract:    The    National    Educational   Finance   Project,     instituted 
June    10,     1968,    was   the   first  comprehensive    study  of   educatio- 
nal  finance    since    1933.    This   document   reports   the   findings   and 
recommendations   of    the   School   Food   Service   Project,    an   arm   of 
the   larger    financial   study.    The   report    presents  a    school   fina- 
nce   model   to  help  administrators   in    deciding  which   nutrition 
programs   are  needed   by    children,    what   should   be  the   school's 
committment   to   child   nutrition,    and    what  are   the   possible 
avenues   for   obtaining  adequate    funding.    The  study's   findings 
are   in    some    areas  conflicting,    but   the    primary  conclusion    is 
inescapable:    school    administrators,    and   adults   in   positions   of 
authority,    have   collectively   failed   to   make   adequate  school 
nutrition    provisions   for   children.    On   the   other  hand,    all   such 
people   interviewed   stated   their  conviction    that   school  distri- 
cts  must    plan   for   and   provide   a   uniform   system   of  school   nutr- 
ition   programs   that    meet    the   total    school-day  nutritional 
needs  of   all   pupils,    and   that   all   schools   must   teach  their 
pupils  the   reasons   and   necessity   for   good    food   habits. 
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NUTRITION    EDUCATION    IN    FLORIDA    SCHOOL    DISTRICTS;    A    SURVEY 
REPORT. 

Michael   J   O'farrell 

Florida, JDept.    of   Education,    Food   and   Nutrition   Services 
Tallahassee,    Florida   Dept.    of   Education      10    p.     1971. 
TX364.03    FSN 

Curriculum    planning,    Florida,    Nutrition   education.    Professio- 
nal   education,    Research,    Surveys. 
Bibliography:    p.    38-40. 

Abstract:    The  results   of   a    guestionnaire   survey   regarding 
nutrition   education    in    the    public    schools  of   Florida   are   summ- 
arized.   The   study  sample   consisted   of   850   school   superintende- 
nts,   principals,    teachers  and    food    service    supervisors.    There 
were    561    questionnaires   returned.    In  general,   a    nutrition 
education    program   in   the   schools   was   favored.    It   should   be 
sequential   throughout   the   school   years  and    should   be   an    integ- 
ral   part   of   the   curriculum    rather   than    a  separate  course   of 
study.    Survey   instrument,    summary   data   and   bibliography    in 
appendix. 
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A    REPORT    OF    OKLAHOMA    FOOD    HABITS    SURVEY. 

Oklahoma,    Dept.    of  Education,    School   Lunch    Division 

Oklahoma   City,    Okla.       21    p.     1970.. 

TX361.C5039    FSN 

Food    habits,    Oklahoma,    School   children    (6-11    years).    School 

lunch    programs.    Surveys. 

Abstract:    In    1966    and   1967   over   ten   thousand   Oklahoma   school 

children    were   asked   about   their    food   habits   in   an  effort  to 

determine    their   nutritional   status.    It    was    found   that   girls 

had   a   higher    average   nutrient  intake,   except  for  iron,    and 

were   more    likely  to   be   overweight   than    boys.    Boys  ate   breakf- 
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had  the    poorest  diets,    but   middle   and  high 
were  only   slightly    better,    indicating   a   need 
ition  education   at  all  economic    levels. 
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PANEL:    WHERE    DO    I    BEGIN    AND    WHAT   DO    I    DO   IN    NUTRITION    EDUCAT- 
ION. 

In  Proceedings  of  the  Southwest  Region  School  Food  Service 
Seminar,  Kansas  State  Univ.,  1971  p  267-275.  July  12/23, 
1971. 

LB3  479.U5K3    FSN 

Curriculum,    Nutrition   education.    School   food  service. 
Abstract:   The  objectives   of   this   panel   were   an   increased   unde- 
rstanding of    the   school   food   service  as   part  of   the   educatio- 
nal   process  and    facilitative   mechanisms    for    implementation  of 
nutrition   education   in   the   school  system. 
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BIG  IDEAS  IN  NUTRITION  EDUCATION. 

E  Parker 

Sch  Lunch  J   25  (4):  34-36.  Apr  1971. 

3  89.8  SCH6 

Nutrition  education.    School   children    (6-11    years).    Teaching 

methods.    Workshops. 

Abstract:    Teacher   training    for   improved    nutrition  education 

in   school  children.    Results   shown   in   the   school   lunch   room, 

where   fruits   and   vegetables    waste  decreased. 
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•NUTRITION  OF  A  GROUP  OF  SCHOOL  CHILDREN  IN  OHIO  WITH  IMPROVED 

DIETS. 

Ohio,    Agricultural    Experiment   Station 

Mary  Brown  Patton 

Wooster,  Ohio   64  p.  1961. 

100.  OH32  RES.  BULL.   (Ohio.  Agricultural  Experiment  Station. 

Research  bulletin  887) 
Blood  analysis.  Breakfast,  Dietary  surveys.  Nutritional  sta- 
tus, Ohio,  Physical  development.  School  children  (6-11  years). 
School  lunch  programs.  Supplementary  feedings. 

Abstract:  The  effectiveness  of  a  supplementary  feeding  program 
on  general  health  and  growth  of  seventy  children  in  an  Ohio 
elementary  school  was  studied  over  a  period  of  three  years. 
The  study  was  divided  into  three  periods:  in  the  first,  exist- 
ing conditions  were  recorded;  in  the  second,  students  were 
given  supplements  of  calcium,  vitamin  A,  and  vitamin  C,  the 
nutrients  most  often  deficient  in  their  diets.  Half  of  the 
students'  diets  showed  no  overall  significant  change  during 
the  three  periods.  Among  those  who  did  show  a  change,  the  diet 
usually  became  poorer.  While  the  percentage  of  children  »eet- 
ing  the  recommended  allowances  of  vitamins  A  and  C  and  thiam- 
ine increased,  the  percentage  consuming  adequate  amounts  of 
most  other  nutrients  decreased.  This  was  at  least  partly  beca- 
use the  children,  as  they  grew  older,  did  not  increase  their 
food  intake  sufficiently  to  meet  the  higher  recommended  allow- 
ances. Most  students  met  at  least  two-thirds  of  the  allowances 
throughout  the  study.  Students  who  ate  school  lunches  .were 
more  likely  to  meet  the  allowances.  Blood  tests  showed  higher 
ascorbic  acid  values  and  hemoglobin  levels  during  periods  of 
supplements.  Mean  growth  also  increased. 
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MALNUTRITION,    HUNGER,    AND    BEHAVIOR;     II.     HUNGER,     SCHOOL    FEEDING 

PROGRAMS,     AND    BEHAVIOR. 

Merrill   S    Read 

J    Am    Diet    Assoc      63     (4):    386-39  1.    Oct    1973. 

389.8    AM34 

Academic    performance.    Behavior,    Hunger,    Malnutrition,    School 

breakfast   programs.    School    lunch    programs. 

Abstract:    Although   hard    to   quantify,    school    feeding    programs 

are   reported   to   improve    learning    and   behavior   of   students   who 

come    to   school    hungry.    Some   of    the   behavioral   studies  are 

reviewed    and   discussed    in   this    article. 
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T    SCHOOL    LUNCH    IS    DOING    FOR    UNDERNUTRITION    IN    BALTIMORE. 

Sarasiotis,    R    H   Nicholson,    J   Gordon 

Lunch   J      25    (9):    54-55.    Oct    1970. 
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mia.    Malnutrition,    Preschool   children    (2-5    years) ,    School 
ldren    (6-11    years).    School    lunch    programs.    Surveys, 
tract:    Nutritional   survey,    based    on   anthropometric   data 

microhematocrit    test,    showed   that   about   50,000    children, 
des    1-6,    should   have    free   meals. 
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,    Food   preferences.    Nutrition  education.    School 
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he  nutrition    education    program   in    the   elementary 
Burlington,    Iowa,    is    having   some  success    with   a 
nown    as   "menu    packets."    the    food    service    supervisor 

to   classrooms   the   weekly   menus   along   with   an   info- 
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alyzed.    The   teachers   then   use   this   information   as 
or   teaching   nutrition  education   and   encouraging 

try   new   foods   on   the   menu. 
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ILDREN    BAD    HABITS. 
27    (7)  :    48.    July/August    1973. 

nutrition    programs.    Environmental   factors, 
trient   intake.    Nutrition    education.    Parent 
hological   aspects.    School   lunch    programs, 
can   parents'    lack    of   nutrition    knowledge   and 
its    shows    up    in    the    fact    that    the   children 
ad   food    habits.    Providing    nutritious   food   is 
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some   schools  are    so   depressing   as  to   take   away 
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its.    Teachers  and   administrators   must  stop 
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NUTRITION — A    DIMENSION    OF    EDUCATION. 
Scott   Taxhorn 

In   Proceedings   of    the    Southwestern    Regional    Seminar   for   School 
Food    Service   Admin.,    Okla.    State   Univ.,    1970      p    8-10.    22   june- 
/july   3,    1970. 
LB3479.U5039    FSN 

Children,    Malnutrition,    Nutrition   education. 
Abstract:    This   paper   discusses   nutrition  as   a   dimension   of 
education,    and    reviews   the   effects   of    malnutrition    on   child- 
ren.   Seminar   participants   are  challenged    to   provide   a   nourish- 
ing   tray  of    food    for   every   child   in   school. 
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TENNESSEE    NUTRITION 
Sch    Lunch    J      23     (1 
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Academic  achievement,    Aca 
Nutritional    status,    Resea 
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NUTRITION    FOR    HEAD    START. 
S   M    Tucker,    R    L    Mason,    R    E    Beauchene 
Sch    Lunch   J       25     (7):    30-32,    36.    Jul/Aug    1971. 
3  89.8    SCH6 

Cultural   factors.    Diet    information.    Dietary    study   method's. 
Food    intake.    Nutrient   values.    Nutrition,    School    lunch    progr- 
ams.   Type   A    lunch. 

Abstract:    Actual   food    intake   daily    was    studied    in    preschool 
children,    comparing   that    in   four   Head    Start    Centers,    allserv- 
ing    Type   A    lunches,    but    one   offering   more   free    choice.    Nutrie- 
nts  provided   were   compared    with   actual    intake,    and    also   with 
National   Research    Council's    Recommended   Dietary    Allowance. 

53-99 

IS    EDUCATION    MEETING    THE    NUTRITION    CHALLENGE    OF    TODAY?    WHAT 

SHOULD    BE    DONE? 

Scott   Tuxhorn 

In   Proceedings   of   the    Southwest    Region    School   Food    Service 

Seminar,    Kansas   State   Univ.,    1971      p    17-27.    July    12/23,    1971. 

LB3479.U5K3    FSN 

Nutrition  education.    School   food   service. 

Abstract:    This    paper   discusses   the    reasons   that   education   is 

not    meeting   the    nutrition   challenge    of    today.    Suggestions   for 

new   directions   and   change   are   given    and   school    food   service 

directors   are  challenged   to   serve  as   leaders  in    making    these 

changes. 
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UNIVERSAL    SCHOOL    FOOD    SERVICE    AND    NUTRITION    EDUCATION:     A    SYMP- 
OSIUM. 

Sch    Foodserv    J      26     (9):     49-50,52-55,6  1-63.     Oct     1971. 
389.8    SCH6 

Malnutrition,    Nutrition   education,    School    food   service. 
Abstract:    Children's   needs,    each  child's   right,    changing   atti- 
tudes are  covered. 

55-99 

WHAT  IS  USDA  DOING  ABOUT  NUTRITION  EDUCATION? 

Sch  Foodserv  J   27  (1)  :  31-32.  Jan  1973. 

3  89.8  SCH6 

Nutrition  education,  U.S.  Dept.  of  Agriculture. 

Abstract:  Most  serious  gap  in  education  today,  nutrition, 

seems  to  have  no  coordinated  nationwide  effort  being  made. 

Cites  various  localized  studies  that  are  being  made  in  various 

areas. 
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TEXTURE  ADDS  NEW  DIMENSION  TO  SOY  PRODUCTS. 

A  M  Altschul 

Sch    Foodserv   J       26     (9):     27-28,30,32-33.    Oct    1972. 

389.8    -CH6 
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Amino  acids.  Food  processing.  Processed  foods.  School  lunch 
programs.  Soybean  products.  Textured  vegetable  proteins. 
Abstract:  History  of  use  of  soybean  as  human  food,  need  of 
soybeans  to  be  processed  before  it  becomes  an  adequate  protein 
food,  newer  soybean  products,  and  introduction  of  soybeans 
through  the  school  lunch  programs. 
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SCHOOL  FOOD  SERVICE. 

Margaret  H  Benton 

Macaroni   J      53    [it]:    p10,    14.    Aug    1971. 

298.8   N46 

Expenditures,    Fortification    agents.    History,    Malnutrition, 

School   food    service. 

Abstract:    This    paper   deals   with   various    problems  involved   in 

providing   school   food   service   throughout   the   nation   such  as 

lack   of   facilities,    absenteeism   of   students,    and   malnutrition. 

A    brief   history    of    school   feeding    programs,    information   on    the 

School  Food    Service    Association,    expenditures   necessary    for   a 

universal   lunch    program    and   a   discussion   of    fortified   foods 

are   included. 
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THE    CHP-CAN    APPROACH. 

Sch    Foodserv   J      26    (10):    41  .    Nov/Dec    1972. 

3  89.8    SCH6 

Cup-can,    History,    School    lunch    programs. 

Abstract:    History   of   development   of    cup-can,    and   introduction 

to   a   special  section   on   the    subject. 
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THE    NEW    ERA    IN    NUTRITION. 
Cortez    F   Enloe 

In   Proceedings   of   the   Nutrition    Education   Seminar,    Florida 
Agricultural    and   Mechanical   Univ. ,     1971      p    51-59.      July    18/28, 
1971. 

LB3479.U5    FSN 

History,    Nutrition   education.    School  food   service. 
Abstract:    This   keynote    address    deals   with  the    importance   of 
nutrition   and   nutrition   education    from    an   historical   perspect- 
ive.   Scientific   progress   has   fostered   a    whole   new  and   rapidly 
moving  era   in   nutrition,    and   school   food  service   directors   are 
urged   to   accept   the   challenges   of   this   new    era. 
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H6 

ies.    Donated    foods.    History,    Pork,    School   lunch    progr- 

The   Assistant    Secretary,    Agricultural    Marketing 
0.3.    Department   of    Agriculture,    discusses    commodit- 
ir  history,    particularly   donated   foods,    and   the    myths 
e   grown   around   them.    He    mentions  a    pork    purchase   for 
unches,    how   donated    foods   get   from   purchase   to   the 

legislative   authorities,    donated   foods   today,    and    new 
which   donated   foods  are   managed. 
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NOTEBOOK    ON    SOY:     FLORIDA'S    QUESTIONS    ON    SOY. 

Sch    Foodserv    J      26    (7):     84.    Jul/Aug    1972. 

389.8    SCH6 

Fortification   agents.    School   food    service.    Soybean    products. 

Textured    vegetable   proteins. 

Abstract:    From    December    1971    issue    of   School  Food   in   Florida, 

in   which    Jean   Kendrick    answered   questions   concerning   textured 

vegetable    proteins   in    school   food   service,    which   are   herein 

extracted   and   revised. 
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NOTEBOOK    ON    SOY:    WHATS    AND   WHYS    OF    TEXTURED    VEGETABLE    PROTEIN. 

Sch    Foodserv   J      26    (7):     64,66-68.    Jul/Aug    1972. 

389.8    SCH6 

School   lunch    programs.    Soybeans,    Textured   vegetable    proteins. 

Abstract:    Answers   to   guestions   most    frequently    asked   by    school 

food   service   personnel   concerning   textured   vegetable   protein 

and   its   uses   in    school    lunches. 
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NATIONAL    SCHOOL    LUNCH    PROGRAM;    25    YEARS    OF    PROGRESS. 

U.S.,NFood  and  Nutrition  Service 

Washington,  D.C.   unp.  1971. 

184PRO  980   (U.S.  Food  and  Nutrition  Service.   PA-750) 

Food  economics  and  consumption.  History,  National  School  Lunch 

Program,    Statistical   data.    Student   participation. 

Abstract:    This    brief   history   of    the   National  School   Lunch 

Program   includes  a    summary   of  significant   statistics   broken 

down  by   year   and   by   state.    Recent   developments    are   mentioned 

briefly. 
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A.  DA.     PRESIDENT    TESTIFIES    ON    CHILD    NUTRITION    EDUCATION       ACT 
OF    1973. 

J    Am   Diet   Assoc      63     (3):    280,282,287.    Sept    1973. 
389.8    AM34 

American  Dietetic    Association,    Child   nutrition    programs.    Hear- 
ings,   Legislation. 

Abstract:    This   article   is   a   transcript   of    the   testimony  given 
by   Isabelle    A.    Hallahan,    president    of   the   American    Dietic 
Association,    before   the   General    Subcommittee  on    Education   of 
the    House  of  Representatives  Committee    on   Education   and   Labor 
in   support   of   the   Child    Nutrition   Act   of   1973. 
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SCHOOL    FEEDING    EFFECTIVENESS    RESEARCH    PROJECT;     FINAL    REPORT. 
Rutgers,    the   State   University,    Dept.    of   Food   Science 
New   Brunswick,    N.J.       1    v.     (unpaged).    1972. 
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hard  H  Alsmeyer 

Proceedings   of    the   Northeast    School   Food    Service   Seminar, 

v.    of    Massachusetts,    1970      p    276-281.       July     12/24,     1970. 
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REVIEW    OF    THE    REGULATIONS. 
Richard    E  Lyng 
Vend      25    (1)  :    11.    Jan    1971. 
HD5483.V4 

Commercial    food   service.    Federal  aid.    Legislation,    School 
breakfast   programs.    School    lunch   programs. 

Abstract:    This   article    reviews   the    Federal    regulations   pertai- 
ning   to   participation   of   private   foodservice   companiesin   the 
school   lunch    program,    the   special   milk    program,    and   the    school 
breakfast   program. 
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POVERTY    GUIDELINES    ANNOUNCED. 
Richard    E   Lyng,    C    M    Hardin 
Sch    Lunch    J      25     (9)  :    "9.    Oct    1970. 
389.8    SCH6 

Consumer    economics.    Low   income   gcoups.    School   lunch    programs. 
Abstract:    Poverty   guidelines    announced    by   the   Secretary    of 
Agriculture   and   the   Assistant   Secretary   of    Agriculture   effect- 
ive  Jan.     1,     1971,    which    affect   serving    of   free    or   reduced   cost 
lunch   in    schools   receiving   Federal   school   lunch   cash. 
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June    8,    Josephine    Martin,    Administrator,    School 
e    Program   of    the   Georgia   Department    of   Education, 
peared   before   the   Subcommittee   on    Agricultural 
d   General    Legislation   of    the    Senate   Committee  on 

and   Forestry    testifying    in    behalf   of   the  American 
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AMENDMENT    7    ONLY    DARK    SPOT    ON    FOOD    SERVICE    HORIZON. 
Josephine   Martin 

Sch    Bus   Affairs      39     (1)  :     10-11.    Jan    1973. 
L11.S3    FSN 

Child   nutrition    programs.    Federal  aid,    Financial   management. 
Government  role,    Laws,    Legislation,    School   food   service.    State 
government,    U.S.    Dept.    of   Agriculture. 

Abstract:    Here    is   an   explanation   of    recent  child   nutrition 
legislation    (PL    92-433)    as   it    theoretically   should   work   under 
the    Nixon   administration's  revenue    sharing    program.    To   take 
advantage   of   what   the   new   legislation   offers,    the   Food    Service 
Management   Committee   of    the    Association    of   School  Business 
Officials   recommends  three    major  changes   in    school   food-serv- 
ice  operations.     (1)     Extend    food   service    to   all    schools   presen- 
tly   without   food   service.     (2)    Determine   ways   to   correlate 
nutrition   education    with   school    feeding.     (3)    Strengthen    staff- 
ing   patterns  and   qualifications   for   school   food   service   perso- 
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MEAL    REQUIREMENTS    FOR    LUNCH    PROGRAMS    OFFER    FLEXIBILITY. 
M    A    Moss,    B    H   Sheahan 

Sch    Lunch   J      25     (4):    50-51,    54.     Apr    1971. 
389.8    SCH6 

Food   standards   and   legislation.    Menu  design.    School   food   serv- 
ice,   School    lunch    programs.    Type   A   lunch. 

Abstract:    USDA   interprets   its  school   lunch    regulations,    from 
Section    210.10,    "How  do    you   sell   the   Type   A    lunch?":    free 
choice,    nutrients   required,    portion    adjustment,    engineered 
foods   and   many    other   points   are   covered. 
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NEW    STANDARDS    FOR    SCHOOL    LUNCH. 
Marvin    Spritzler 
Vend      25    (11):    54.    Nov    1971. 
HD5483. V4 

Eligibility,   Federal   aid.    Free   lunches.    National  School   Lunch 
Program,    Reduced   price   school   lunches,    U.S.    Dept.    of    Agricult- 
ure. 

Abstract:    This   article   discusses   the   USDA   national   income 
ceiling   for    use    in   determining    eligibility    for    free   or    reduced 
price   lunches,    how    it   came   about,   and   the    problems   it   will 
create    in   the   National    School    Lunch    Program. 
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THE    ANTI-CONTRACT    SCHOOL    LUNCH    BILL. 
Marvin    Spritzler 
Vend      25    (9):    71.    Sept    1971. 
HD5483. V4 

American   School   Food   Service   Association,    Commercial  food 
service.    Contract    feeding.    Legislation,    School    lunch    programs. 
Abstract:    This   article   discusses   a   bill    proposed  by   the    Ameri- 
can   School    Food    Service    Association     (ASFSA),    which    would    once 
again   exclude  contractors   from    school  foodservice.    The    author 
gives   reasons  as   to   the    importance   of   contractors   in   meeting 
the   rapidly-growing   school    foodservice   needs. 
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THE    COMMITTEE    0 
ATE,    NINETT-FIR 
S.    2595,    H.R.    5 
BER    1,     1969. 
U.S.,    Congress, 
Washington,    D.C 
RJ206.A2U5 
Child   nutrition 
ngs,    Legislatio 
Abstract:    This 
of   the   United   S 
proposed    Senate 
Lunch    Act    and   t 


MILK    PEOGEAM:    HEARING    BEFORE    A    SUBCOMMITTEE 
EE    ON    AGRICULTURE    AND    FORESTRI,    UNITED    STATES 
NINTH    CONGRESS,     SECOND    SESSION    ON    S.     2921,    MAY 

Senate,  Committee    on  Agriculture   and   Forestry 

.       63    p.  1966. 
a 

vemment  role.    Hearings,    Legislation,    Milk 

is   a   copy   of   the    official   verbatim   transcript 
ession   of    Senate   subcommittee   hearings  relative 
enate   bill   that    would   establish   a  special   milk 
ldren. 


D    CHILD    NUTRITION    PROGRAMS:     HEARINGS    BEFORE 
N    AGRICULTURE    AND    FORESTRY,    UNITED    STATES    SEN- 
ST    CONGRESS,    FIRST    SESSION    ON    S.     2152,    S.     2548, 
15,    AND    H.R.     11651;     SEPTEMBER    29,     30,    AND    OCTO- 

Senate,    Committee   on    Agriculture   and   Forestry 
.       267    p.     1969. 

programs.    Federal   aid.    Government   role,    Heari- 
n.    National   School   Lunch    Program. 
is   a    copy   of   the   official  verbatim  transcript 
tates   Senate   hearings  relative   to   a   series   of 

and    House   bills   to    amend  the  National   School 
he  Child   Nutrition   Act   of    1966. 
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SCHOOL    MILK    AND    SCHOOL    BREAKFAST    PROGRA 
COMMITTEE    ON    AGRICULTURE    AND    FORESTRY, 
EIGHTY-NINTH    CONGRESS,    SECOND    SESSION    0 
1966. 

U.S.,    Congress,    Senate,    Committee    on   Ag 
Washington,    D.C.      51    p.     1966. 
LB3479.U52    1966 

Federal  aid.  Government  role.  Hearings, 
programs.  National  School  Breakfast  Pro 
Abstract:  This  is  a  copy  of  the  officia 
of  the  second  session  of  Senate  hearing 
sed  Senate  bill  that  would  amend  the  al 
School  Lunch  Act  to  strengthen  and  expa 
milk    programs   for   children. 


MS:     HEARING    BEFORE    THE 
UNITED    STATES    SENATE, 
N    S.     3467,    JUNE    21, 

riculture   and   Forestry 


Legislation,    Milk 
gram. 

1   verbatim   transcript 
s  relative   to  a    propo- 
ready   amended   National 
nd   food    service    and 
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HEARINGS,    NINETY-SECOND 
AND    HUMAN    NEEDS:    PART    6 
SION    TO    WITHHOLD    FUNDS 
U . S. , DCongress,    Senate, 
Human    Needs 

Washington,  D.C.  232  p 
KF26.  5.N8  1971  Pt  6  F6N 
Administration  policies 
ent  ,  Financial  support. 
Summer  programs.  Supple 
Abstract:  The  hearing  o 
of  a  Dept.  of  Agricultu 
than  was  required  to  fu 
feeding  program  in  1971 
the  full  appropriation 
ents   from   the   mayors   of 


CONGRESS,     FIRST    SESSION,    ON    NUTRITION 
;     SUMMEE    FEEDING    PEOGEAM    AND    USDA    DECI- 
FOE    SECTION    32. 

Select   Committee    on   Nutrition    and 

.     1971. 

Disadvantaged   youth.    Federal   governm- 
Hearings,    History,    Low    income   groups, 
mental    feeding    programs, 
f   June    25,    1971    was    held   as    a  result 
re  decision   to  spend    $15   million    less 
lfill  commitments  made   for   the   summer 
.    This   decision    was   later   reversed  and 
allocated.    The   hearing  includes   statem- 
Detroit   and    Newark   and    the    program 


administrators   of   Los   Angeles  County  and   San   Antonio.    Appendi- 
ces  include    material   submitted    by  witnesses    and   pertinent 
newspaper   articles.    The    hearing   held   on  July   22,    1971,    covered 
the    USDA's   decision   to    withhold    funds    from   the    supplemental 
feeding    program.    Witnesses   from    Detroit    and   Washington   State 
testified  as  to   the   need    for   this   program,    and    submitted   mate- 
rial,   included   in   the   appendices,    to   corroborate  their   testim- 
ony. 
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HEARINGS,  NINETY-SECOND  CONGRESS,  F 
AND  HUMAN  NEEDS:  PART  10;  MICRONUTR 
LUNCH  PROGRAM. 

U.S. ,LCongress,  Senate,  Select  Co 
Human  Needs 

Washington,  D.C.  81  p.  1971. 
KF2  6.5.N8  1 971  Pt  10 
Dietary  standards.  Dietary  suppleme 
consumption.  Hearings,  Nutrient  exc 
Nutritional  status.  School  lunch  pr 
Abstract:  The  purpose  of  the  hearin 
tional  needs  of  Americans,  especial 
look  at  the  addition  of  vitamin  and 
School  Lunch  Program  as  a  possible 
effectiveness  and  economy.  The  comm 
discovering  the  extent  of  micronutr 
ges  in  dietary  trends  across  the  na 
min  and  mineral  deficiencies  in  ter 
nutritional  costs.  The  possibility 
basic,  lunch  to  include  a  dietary  s 
percent  of  the  recommended  daily  al 
minerals  was  brought  to  the  attenti 
testimony  detailing  the  progress  th 
ping  such  a  supplement. 
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H.R.    9098    -    A    B 
THE    CHILD    NUTRI 

92D   CONGRESS, 
U.S.,CCongress, 
Washington,    D.C 
LB3479.U5    1971 
Disadvantaged   y 
Institutional   f 
programs. 
Abstract:    This 
tion    Act   of    196 
programs,    disbu 
participation, 
tutions. 


ILL  TO  EXTEN 
TION  ACT  AND 
1ST  SESSION, 

House 
.   3  p.  1971 
9098 

outh ,  Federa 
eeding.  Laws 

bill  seeks  t 
6  in  regard 
rsements  to 
and  food  ser 


D  AND  AMEND  CERTAIN  PROVISIONS  OF 
OF  THE  NATIONAL  SCHCOL  LUNCH  ACT; 
1971. 


1  government,  Financial  support. 
Legislation,  School  breakfast 

o  extend  and  amend  the  Child  Nutri- 
to  appropriations  for  breakfast 
schools,  selection  of  schools  for 
vice  for  children  in  service  insti- 
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H.R.    7934    -    A    BILL    TO    EXTEND    AND    AMEND    THE    CHILD    NUTHITION 
ACT    OF    1966. 
U.S.,   Congress,    House 
Washington,    D.C.      2    p.    1971. 
LB3479.U5    1971    7934 

Disadvantaged   youth.    Federal   government,    Financial   support. 
Laws,    Legislation,    School   breakfast    programs. 

Abstract:    This   bill   seeks   to   extend    and   amend  the   Child   Nutri- 
tion   Act   of    1966    in   regard   to  appropriations  for   breakfast 
programs,    disbursements  to   schools,    and    selection   of   schools 
for    participation. 
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CHILDREN'S  FOOD 
CONGRESS,  2ND  S 
U.S. , ECongress, 
Washington,  D.C 
LB3479.U5  1970 
Child  nutrition 
ort.  Free  lunch 
Program,  Nutrit 
Abstract:  This 
on  the  disagree 
of  the  Senate  t 
School  Lunch  Ac 
ify  responsibil 
price  meals  and 
revise  program 
tion  training  a 
otherwise  to  st 
in    schools    and 


SERVICE    PROGRAMS    -    CONFERENCE    REPORT;    91ST 
ESSION,     1970,    HOUSE    REPORT    NO.     91-1032. 

House 
.       10    p.     1970. 
FSN 

programs.    Federal  government,    Financial   supp- 
es.    Laws,    Legislation,    National    School    Lunch 
ion   education. 

is   the    report  of    the    committee  of   conference 
ing  votes   of   the   two  Houses   on   the   amendment 
o   the   bill    (H.R.    515)    to   amend  the    National 
t   and  the   Child    Nutrition  Act  of    1966  to   clar- 
ities related   to   providing   free    and    reduced- 
preventing   discrimination   against   children,    to 
matching    requirements,    to   strengthen    the  nutri- 
nd   education   benefits   of    the    programs,   and 
rengthen    the   food  service   programs   for   children 
service   institutions. 
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PUBLIC    LAW    91-248,    91ST    CONGRESS,    H 
U.S.,   Congress,    House 
Washington,     D.C.       7    p.     1970. 
HD9000.7.U5    1970 

Administration,  Federal  government, 
lation.  National  School  Lunch  Progr 
Extract:  An  act  to  amend  the  Nation 
the  Child  Nutrition  Act  of  1966  to 
related  to  providing  free  and  reduc 
ing  discrimination  against  children 
ing  requirements,  to  strengthen  the 
education  benefits  of  the  programs, 
hen  the  food  service  programs  for  c 
service   institutions. 


E.    515. 


Free  lunches.    Laws,    Legis- 
am.    Nutrition  education, 
al    School   Lunch    Act    and 
clarify   responsibilities 
ed-price    meals  and   prevent- 
to   revise    program    match- 
nutrition  training   and 
and    otherwise    to   strengt- 
hildren    in   schools   and 
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USDA    GIVES    SPECIFICATIONS    FOR    TEXTURED    VEGETABLE    PROTEIN    PROD- 
UCTS. 

Modern   Schools     pp.     13-14.    Sept    1971. 
LB3209.M6 

Food   standards    and   legislation.    Specifications,    Textured   vege- 
table  proteins.    Type   A   lunch,    DSDA    Food    and    Nutrition   Service. 
Abstract:    Specifications  set   forth    by  the   DSDA   to  cover   the 
use   of   textured   vegetable    protein   in   type   A   lunches  are   given 
in    this  article.    The   source   of   the   specification   is   FNC   notice 
219. 
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DSDA    ISSUES    NEW    REGULAT 
SCHOOL    LUNCH. 
Sch   Lunch    J      23     (2)  :    34 
389.8    SCH6 

Federal  aid.  Free  lunch 
National  School  Lunch  P 
State  government,  U.S. 
Abstract:  This  article 
tions  for  implementing 
Lunch  Aot  requiring  tha 
standards  be  served  fre 
as  determined  by  local 
the  full  cost.  The  amen 
cal  segregation  or  any 
be  made  because  of  his 
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Management  and  Administration 
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ACCOUNTABILITY    '70,    FOOD    SERVICE   STYLE. 
Sch   Lunch   J       21    (7):    29-30,32.    Jul/Aug    1970. 
389.8    SCH6 

Administration,    Education,    School   food    service. 
Abstract:    Accountability   is   the   key   word  of   school   administra- 
tion,   including   accountability    to   education    and   to   school 
lunch   programs.    School   food   service   cannot  continue    its   growth 
or   perhaps   even    its   existence   unless  there    is   recognition   of 
the   need   to   identify,    define,    implement,    and  evaluate   managem- 
ent   systems   that    make   each    local    program   accountable   for   the 
resources  devoted   to   it.    An    editorial. 

95-99 

ACCOUNTING  HADE  EASY. 

Food  Nutr   3  (4):  6-7.  Aug  1973. 

aTX341 .F615 

Accounting,  Bookkeeping,  Economics,  Money  management.  School 

food  service. 

Abstract:  This  article  tells  of  a  new  booklet  sponsored  by 

the  Food  and  Nutrition  Service  that  aims  at  helping  school 

food  services  keep  their  books  in  order.  Titled  "School  Food 

Service  Financial  Management  Handbook  for  Uniform  Accounting. 

"  it  is  a  handy  reference  guide  to  proven  and  approved  ways 

of   tackling    accounting    problems. 
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DO    YOU    KNOW    A    CLASSROOM    WHEN    YOU    SEE    IT? 
American   School   Food   Service   Association 

Denver,    American   School    Food   Service   Assn.       leaflet,    6    panel 
foldout .    [n.d.  ]. 
TX945.5.S35A48    FSN 

Administrator   education,    Food   habits.    Parent   education.    School 
lunch. 

Abstract:    A    leaflet    explaining    the   use    of   a    school   lunch   room 
as   a    "laboratory"   to   help  form    and   change   food   habits  of   chil- 
dren. 
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SCHOOL  LDNCH  MEANS  GOOD  NDTRITION. 

American  School  Food  Service  Association 

Denver,  American  School  Food  Service  Assn.   6  panel  foldout. 

[n.d.]. 

TX357.A48    FSN 

Dietary   standards.    Nutrient   values.    School    lunch. 

Abstract:    A    folder   for   parents   explaining   school   lunch    and 

emphasizing   its   benef its--education ,    nutrition   and   economics. 

A   chart   lists   the   main    nutrients,    their    functions   and   sources. 

The    ASFSA    is   discussed. 
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ORGANIZING  CENTRALIZED  SCHOOL  FOOD  SERVICE  SYSTEMS. 

Gertrude  Applebaum 

In  Proceedings  of  the  Southeastern  Regional  Seminar  for  School 

Food  Service  Admin.,  Univ.  of  Tenn.,  1970   p  48-63.   June 

15/26,  1970. 

LB3479.U5T4    FSN 

Case    studies.    Food   delivery   systems,    Organization. 

Abstract:    Discussion   of   the   organization   of    the   Corpus   Christi 


School    District   centralized   food   service   system.    Dsed   as  a 
guideline   for  current  efforts   in   management   planning   and  orga- 
nizational   structuring. 
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PLANNING:  PLANNING  A  CENTRALIZED  SCHOOL  FOOD  SERVICE  SYSTEM. 

Gertrude  Applebaum 

In  Proceedings  of  the  Southeastern  Regional  Seminar  for  School 

Food  Service  Admin. ,  Univ.  of  Tenn. ,  1970   p  38-47.   June 

15/26,  1970. 

LB3479.U5T4    FSN 

Case  studies.    Organization,    School   food    service. 

Abstract:    system   for   planning   and   considerations  listed    for 

installation   of   centralized   school    food   service   systems. 
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NEB    DIRECTIONS 
EXHIBIT.    54 TH, 
RESEARCH    PAPERS 
Association   of 
and  Canada 
Chicago      317  p. 
L13.A8    1968    FSN 
Accounting,    Ass 
applications,    F 
Proceedings,   Sc 
Abstract:    This 
research   papers 
Association    of 
revolved   around 
ent    techniques, 
information,    sc 
portation,    budg 
buildings. 


FOR    ACTION;    ANNU 
HOUSTON,    1968:    P 


AL    MEETING    AND    EDUCATIONAL 
ROCEEDINGS,     ADDRESSES,    AND 


School   Business   Officials   of   the    United    States 
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SELLING    STUDENTS. 

B   H    Axler,    A    Schwarz 

Sch    Foodserv   J       26     (3):     45,47-50,52.    Mar    1972. 

389.8    SCH6 

Commercial  food  service.  Food  fads.  Food  preferences.  School 

food  service.  Students. 

Abstract:  Suggests  that  school  food  service  should  follow 

commercial  food  service  as  its  model,  catering  to  tastes  and 

preferences  of  students,  and  use  other  techniques  found  in 

commercial  food  service. 

102-9  9 

CENTRALIZED    FOOD    SERVICE    SYSTEMS-A    REVIEW. 
Lawrence  Bartlett,    William    Griffeth,    Mary  Jo   Hitchcock 
In   Proceedings    of   the   Southeastern    Regional   Seminar  for    School 
Food   Service   Admin.,    Dniv.    of   Tenn.,    1970      p   139-148.      June 
15/26,    1970. 
LB3479.05T4    FSN 

Federal    programs.    Finance,    School   food   service.    School   lunch. 
State  government. 

Abstract:    School   lunch   in   its   various  aspects  of   implementat- 
ion   on    State,    Federal   and    Regional   level. 


103-9 

ARE 

Wad 

In 

Foo 

jun 

LB3 

Man 

Abs 

rel 

pol 

act 

dev 

sch 

Typ 

inc 


YOU  MAN 
e  Bash 
Proceedi 
d  Servic 
e/3  July 
479.U503 
agement, 
tract:  T 
ation  to 
itical  i 
ivity  wh 
eloping 
ool  food 
e  A  scho 
luded 


AGEMENT    KNOWLEDGEABLE? 


ngs   of   the   South 
e   Admin. ,    Okla . 
,    1970. 
9    FSN 

School  food  ser 
his    paper   discus 

school  food  ser 
mportance  of  foo 
ich  are  encompas 
a   management    phi 

service.  A  hand 
ol  lunch    program 


western   Regional    Seminar  for   School 
State    Univ.,    1970      p    49-58.    22 


vice.    School   lunch, 
ses    management,    particularly  in 
vice.    Topics  covered    include   the 
d   today,    the    four   concepts   of   human 
sed   in   a   good  system   of   management, 
losophy,    and   immediate   problems  in 
out   concerning   implementation   of   a 
to   provide   controlled   choices    is 
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CHILDREN    ACCEPT    FISH-BASED 
Betty   L    Beach,    Mary   Jo   Hitc 
Food   Prod   Dev      7    (7):     10  4, 
HD9000.1 .F64 

Fish,    Flavor,    Recipes,    Scho 
Tennessee. 

Abstract:    Five   different   types   of   fish,    prepared   in   variousw- 
ays,    were   served   to    5,600   children    in   type    A  school   lunch 
programs  in    Tennessee.    Attractive  names   were   given   to   entrees, 
and    adult   encouragement   in    trying   new   dishes   was   utilized.    The 
children,    ranging    in   age   from   six   to  twelve,   were   asked   to 
note   their    reaction   to    meals   by    marking    a    facial  hedonic  card. 
All    of   the   fish    entrees   tested   showed   better   than   50,   accepta- 
nce   with   the  exception   of    jellied  tuna   salad.    Tables   are   incl- 
uded which    present    average   ratings   for  each    recipe.    Results   of 
the    study  indicate   that    high- protein,    low-cost   fish   entrees 
can   be    used    more   extensively  in   school   lunch   programs. 

105-99 

BIG    CITY   CRISIS    -    NOW! 

Food    Management       8    (5):     44-47,80,84,97.    May    1973. 
TX341.F69 

Food   preparation   and   distribution   systems.    Institutional   feed- 
ing.   School   breakfast   programs.    School    children    (6-11    years). 
School    food   service.   School    lunch   programs.    School   systems. 
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Drban  areas,  Urban 
Abstract:  The  issue 
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population . 
facing   aost   big-city   school   food  services: 
service   operation  be   controlled?  central- 
is article   explains   the   pros    and   cons  of 
ng  to   favor   the   decentralized   systea    as   a 
the   needs    of   school   children    within    the 
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ralized   systea    are   discussed,    as   are    the 
switch   for   other   institutional   food   serv- 
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DATA  PROCESSING 
OF  THE  DATA  PHO 
1965. 

California,  Ass 
Sacraaento,  Cal 
HF5686.F61C3  FS 
Accounting,  Cob 
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Abstract:  This 
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CASS    STUDIES. 
In   Proceedings 
Seminar,    Utah   S 
1971. 

LB3479.U5U8  FSN 
Management,  Sch 
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tate   Univ.,    1971    'p    112-148.    June   21/july   2, 


ool   food    service. 

g   the   Western   Regional   School  Food   Service 
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olving  case   studies.    Seminar    participants   were 
e   groups   for  discussion   of   and   development   of 

for  solutions  to  the  problems  presented  in 
.  The  thirty-four  case  studies  cover  a  wide 
strative    problems   experienced   by   school   food 


108-99 

SCHOOL    LUNCH    PEOGRA 
Robert   K   Cherry 
111   Bed  J      136:    301 
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ing   the   preparation,    packaging,    distribut- 
rving   of   the   meal  to    the   pupils.      The   arti- 
saving   to   the  school   system   that    would   be 
ing   enrollments  bring  different  needs  for 
(large   outlays    in   money) ,    since  this   new 
cooking   facilities   on   the  school   grounds. 
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AH    ADHINISTRATOR'S    VIEW    OF    SCHOOL    FOOD    SERVICE. 
George   J   Collins 

In   Proceedings   of   the   Northeast    School   Food   Service   Seminar, 
Univ.    of    Hassachusetts,     1970      p    374-387.       July    12/24,    1970. 
LB3479.U5H3    FSN 

Cafeterias,    Case   studies.    Kitchens,    Planning,    School   food 
service.    Seminars. 

Abstract:    School   food   service   with  emphasis   on   school   cafete- 
ria  and    school   kitchen    in   an   improved   School   Lunch    Program. 
Teaching,    learning   postures   presented. 
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CONTRACT    FOODSERVICE — PROS    AND    CONS. 
Sch    Foodserv   J      26    (9):     45-46.    Oct    1972. 
389.8    SCH6 

Commercial  food  service.  Food  service  management.  School  food 
service.    School   food   service   supervisors. 

Abstract:    The   advantages   and   disadvantages   of   contract   school 
food    service   is    far   from   resolved.    However,    management   compan- 
ies  must    be   aware   of   the   weeds   and   goals  of    schools   before 
they   take   over. 
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CONVENIENCE  FOOD  SISTEHS:  VOTE  "YES"  ON  A  CONVENIENCE  FOODS 
SYSTEM? 

Sch  Foodserv  J   26  (8):  56,59.  Sept  1972. 
3  89.8  SCH6 

Equipment,  Food  service  workers.  Foods,  Menu  planning.  School 
food    service.    Space    utilization.    Training. 

Abstract:  National  Restaurant  Association  has  been  attempting 
to  answer  what  factors  or  data  are  necessary  to  plan  a  worka- 
ble convenience  food  system,  and  how  does  a  school  food  serv- 
ice   operator  decide   if   he   should   shift   to   such   a   concept. 
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FITTING  HENUS  TO  THE  SCHOOL  MARKET. 

Leo  S  Coughlin 

Vend   25  (12:  51-53.  Dec  1971. 


HD5483.V4 

Commercial   food    service.    Cost   effectiveness.    Evaluation,    Mark- 
eting,   Henu    planning.    School    lunch   programs. 

Abstract:    This   article    discusses  the   opportunities   available 
to   small   foodservice  operators   to  serve   community   schools   if 
their  operators   take  time   to   learn    local  needs,    and   offer 
preparation,   distribution   and  menu   plans   tailored   to  the  scho- 
ol'   needs.    Samples    of   potential   menus   with   cost   breakdowns   are 
included. 
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ARE  PREPAID  LUNCHES  THE  ANSWER? 
F  Crawford 

Sch    Lunch   J      25     (5):    24-26,    28-29.    Hay    1971. 
389.8   SCH6 

Finance,  School  lunch  programs. 

Abstract:  Tipton,  Iowa  schools  use  a  prepayment  plan  chiefly 
for  financial  reasons.  Other  benefits  reduce  problems  with 
reduced  price  or  free  lunches,  eliminating  discrimination; 
reduced  clerical  time;  lines  moved  faster;  children  less  crit- 
ical and  less  likely  to  eat  off  campus. 
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CONVENIENCE    FOOD    SYSTEHS:     PREPACKAGED    LUNCH    COHES    TO    SCHOOL. 

C   H    Dangelo,    E    Hedved 

Sch    Foodserv    J      26     (8):    51-54.    Sept    1972. 

389.8    SCH6 

Costs,    Food    service   management.    Prepackaged   portioning.    School 

food  service.    School   lunch    programs. 

Abstract:    Food    service   directors   discuss   prepackaged   lunches 

at   Kent    State   University   with   their   research  workers:    how    it 

works,    its    characteristics,    limitations,    system  acceptance, 

costs. 
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PROCESSING    CONTRACTS    FOR    DONATE 
Juan    Del    Castillo,    Elsworth   Rei 
In   Proceedings   of    the   National 
Rutgers    Univ.,    1972      p.     136-140 
TX345.N3    1972    FEN 

Child    nutrition    programs.    Contracts,    Costs, 
Food   distribution    programs.    Food   preparatio 
systems.    Food  processing.    Government   role. 
Abstract:    This  article    presents   the   pros   an 
ing   out    to    food   manufacturers   for  processin 
Despite   the    problems  that  crop   up  now  and   a 
government    reimbursement   to    manufacturers, 
an    excellent   means    of   making   better   use    of 
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NATIONAL    SCHOOL    LUNCH... NO!! 
Hichael  Devitt 

Food   Hanageaent       8     (7):     46-48,64,66.    July    1973. 
TX341.F69 

Attitudes,  California,  Cost  effectiveness.  Federal  aid.  Natio- 
nal School  Lunch  Program,  Operating  expenses.  Program  adminis- 
tration . 

Abstract:    This    article   discusses   the   reasons   that   Elk    Grove, 
California,    schools   withdrew   from  the   National    School   Lunch 
Program,   and   the    way  in    which   needy    children   are   now   fed. 
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TRENDS    IN    FOOD 
Eugene   Dickey, 
In    Proceedings 
Food   Service   Ad 
15/26,    1970. 
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SEF.VICE    SYSTEHS,    PANEL    DISCUSSIONS. 

William   Griffeth,    Ted   Becloud 

of  the   Southeastern  Regional   Seminar  for   School 

ain.,    Univ.    of   Tenn.,    1970      p   126-138.      June 


e.   Food   fads.    Food  preparation    and   distribution 
ervice.    Food   stamp   programs,    Banageaent,    Satel- 

rough  review   of   food    service    production,    aanag- 
s   well    as   trends   in   convenience    foods  are   cons- 
ng    diaensions  S   data   processing    as   a   control 
agement   are   outlined. 
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THE    COMPUTER    AND    THE    SCHOOL    LUNCH    PROGRAH. 
Eleanor   Eckstein 

Sch    Lunch   J      23     (10):    28-35.    Nov/Dec    1969. 
389.8    SCH6 

Computer  applications.    Cost   effectiveness.    Data   analysis.    Food 
purchasing.    Inventories,    Henu   planning.    Nutrient  content   dete- 
rmination.   School   food   service.    School   lunch    programs. 
Extract:    Can   the  computer  help   meet   the   challenges    of   the 
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EXTENT    OF    THE    PROBLEM    INVOLVED. 

Charles  E  Eshbach 

In  Proceedings  of  the  Northeast  School  Food  Service  seminar. 

Part  2,  Dniv.  of  Massachusetts,  1970   p  79-85.   July  12/24, 

1970. 

LB3479.05M3    PT.     2    F6N 

Administration    policies.    Decision   making,    Financial    support. 

School    food   service. 

Abstract:    The   speaker   sees   the   central   problem   of   school   food 

service   as   the    need    to  expand   school    food  service   operations 

to   reach   many   more   children,    and   to  do   this   as    rapidly   as 

possible.    He   discusses   the   financial,    personnel,    and   security 

problems   of   this   expansion. 

121-99 

COMMONICATION  AND  EFFECTING  CHANGE. 
Charles  E  Eshbach 

In   Proceedings   of  the    Northeast    School    Food   Service   seminar, 
Oniv.    of    Massachusetts,     1970      p    345-366.      July    12/2",    1970. 
LB3479.U5M3    FSN 

Communication   skills.    School   food   service. 

Abstract:    Communication    skills:    Berlo  model   used   as   an    appro- 
ach  to   better   communication    process   in   food    service    industry. 
Socio-c ultural   backgrounds   and   other   factors   are   discussed    as 
effecting    "source"   and    "receiver"    ideal    pattern   for    communica- 
tion. 
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WISE    UP--G0    MODERN--CUT    00T    A    LA   CARTE    AND    COT    COSTS. 

T   J    Farley 

Sch    Lunch   J       25    (5):    56,    58.    May    1971. 

389.8    SCH6 

Food   preferences.    Food    service   management.    Menu    planning, 

School   food   service.    Type   A    lunch. 

Abstract:    Improving    school    lunch   service   by    eliminating   a    la 

carte  service   entirely,    and    serving    only   a    superior   type  A 

lunch. 
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EXPANDING  THE  C 
Thomas  J  Farley 
In  Proceedings 
Part  2,  Oniv.  o 
1970. 
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STAFFING    THE    SCHOOL    FOOD    SERVICE. 

Thelma    Flanagan 

In   Proceedings   of   the   Southeastern    Regional   Seminar   for    School 

Food   Service   Admin. ,    Oniv.    of   Tenn. ,    1969      p   51-59.      June 

16/27,     1969. 

LB3479.U5T4    1969    FSN 

Personnel   management.    School  food    service. 

Abstract:    A   brief   overview  of   school   food  service   personnelpr- 

ograms   and   staffing    guidelines   are   discussed. 

125-99 

ORGANIZATION    AND    COORDINATION    OF    RESOORCES. 
Thelma    Flanagan 

In   Proceedings   of   the   Southeastern    Regional   Seminar   for   School 
Food   Service   Admin.,    Oniv.    of   Tenn.,     1969      p   38-50.      June 
16/27,     1969. 
LB3479.U5T4    1969    FSN 

Bibliographies,    Management,    School   food    service.    Systems   anal- 
ysis. 

Abstract:    Management    resources   and    objectives   are   discussedP- 
ERT,    PPBS,    SCORE,    and   others   as    they    relate    to    school    food 
service    systems. 

126-99 

FOOD    MANAGEMENT    COMPANIES    THREATEN. 
Sch   Lunch   J      22    (10):    70-72.    Nov/Dec    1968. 
389.8    SCH6 

Administration    policies,    contract   feeding.    Food   service   manag- 
ement,   Government   role.    Legislation,    School   food   service,    O.S. 
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SCHOOL    FEEDING 
TOTION    —    PANEL 
Lloyd   Frohreich 
In   Proceedings 
Service    Supervi 
July    19/30,     197 
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rition   education.    School   food    service, 
paper   presents   a    3-member    panel   discussion 
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g   good   morale  through  school    food  service,    and 
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FROZEN    FOOD    CONFERENCE    HEARS    SCHOOL    LONCH    NEEDS. 

Vend      25    (1):    51-55.    Jan    1971. 

HD5483.V4 

Food   service   industry.    Frozen    foods.    Prepared   foods.    School 

lunch    programs. 

Abstract:    This  article   reviews   the    highlights   of   the  se-condan- 

nual   conference   of   the   Frozen   Prepared   Food    Manufacturers 

Association    in   Chicago.    Much   of   the   conference    focused    on 

frozen   food    usage   for   school    lunch    programs. 
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NEW    HOPE    FOR    SCHOOL    LONCH    PROGR 
Richard   C   Funk 

Quick   Frozen  Foods      35    (11):    22 
389.8   Q4 

Cost  effectiveness.    Food   cost. 
Food    prices.   Food    purchasing,    F 
School    lunch   programs. 
Abstract:    The   Commission   on    Gov 
ended    that    federal    procurement 
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nion,   California,    School    Board   closed 
n    1967   and   discharged   35    workers.    When 
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ract,   the   employees    union   filed    suit, 
as   illegal.    The   defendant   claimed  that 
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GETTING  MEALS  TO  THE  CHILDREN. 
Vend  25  (1):  31-32.  Jan  1971. 
HD5483.V4 

Commercial    food   service.    Contract   feeding.    Food    service   manag- 
ement.   School   lunch    programs. 

Abstract:    This   article   discusses   the   growing    involvement   of 
outside    food  service   companies   in   the   direct  handling   of   sch- 
ool  lunch   program   needs.    Problems  involved,    and   the   participa- 
tion  of    ARA   in    Detroit    and   Service   Systems   Corporation    in 
Buffalo  in    special    school    feeding   programs   are    included. 
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QUALITY    CONTROL    OF    FOOD    IN    THE    SCHOOL    FOOD    SERVICE. 

Eleanor   M   Gillig 

In    Proceedings   of  the   Southeastern   Regional   Seminar  for   School 

Food   Service   Admin.,    Oniv.    of   Tenn.,    1969      p   96-103.      June 

16/27,     1969. 
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Management,    Quality  control.    School    food  service. 

Abstract:    School   food   service   administrators   view   of   modern 
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technological  advance  in  food  and  services  and  their  response 
in  achieving  quality  food  and  quality  control. 


ants  hoped  to  try  out  "back  home."  All  the  ideas  are  listed. 
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In   Proceedings 
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1971. 
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F    LOW-FAT    MILK    BY    SCHOOL    CHILDREN. 
Howard   G   Schutz 
61     (5):    525-528.    Nov    1972. 

consumption.    Food   preferences.    Low  fat  foods. 
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A  Grashoff 

Sch    Lunch    J      25     (4)  :    64-66.    Apr    1971. 

389.8    SCH6 
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is   possible    in    purchasing    just   hot    packs    from   the   supplier. 
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Cook-managers,    Cooks,    School   food   service. 

Abstract:    A   cook-manager   describes    the    work    of    cooks  and   cook- 
managers  in    the   school   food   service,    and   all   the  little   ext- 
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school   food    service   directors    psychologically   accept   the   real- 
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tion  and   more   uniformity   in   the    requirements  for  school    food 
service   administrators   is    stressed.    3)    that   school   food   serv- 
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planning  and   the   effective    use   of  a   well-structured  organizat- 
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needs.    5)    that    school    food   services   feed   the  children.    This 
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and    food  service   personnel    should   unite    to   provide    knowledge 
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Racine,    Wise.       11    p.     1970. 
HF5549.A4    FSN 

Food   service  management.    Industrial    relations.    Personnel   mana- 
gement.   Public    relations.    School   food  service. 

Abstract:    This    booklet    contains  a    test   for   school   food    service 
managers.    It   presents    10   public   relations  and    personnel    probl- 
ems  and    suggested   solutions.    The  manager   must    decide  whether 
the   suggested   solutions   are   correct    or    not.    Answers   and   expla- 
nations are   given   on    the   last    2   pages. 
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IS  SCHOOL  LUNCH  25  YEARS  BEHIND? 

Sch  Foodserv  J   25  (10):  12-11.  Nov/Dec  1971. 

389.8  SCH6 

Costs,    Food   service    industry.    School  food    service.    School 

lunch   programs,    Systems   analysis. 

Abstract:    "Systems   impact:    the    food   service   industry   of   the 

70s"   was   the  theme   of   the    1971    conference    of    the   Institutional 

Food   Editorial   Council    held   in    Memphis,    Tennessee.    Unit   cost, 

systems   analysis,    convenience    food   systems,    labor   problems, 

costs,    equipment,    taste    of    food,    were   discussed. 
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THE    IDEALS    C0NCEPT--A    SYSTEMS    APPROACH    TO    SCHOOL    FOOD    SERVICE 
PROBLEMS. 
James  T   Johnston 

In    Proceedings    of   the    Midwest    Regional    Seminar    for   Schoolfood 
Service   Supervisors   and   Directors,    U.    of    Wise.,    197  1      p    16. 
July    19/30,     1971. 
LB3479.U5W5    FSN 

Models,    School   food    service.    Systems  approach. 
Abstract:    This    paper   presents   the   IDEALS   Concept,    and   descri- 
bes  the   potential   use   of    this   systems  approach    in    school   food 
service . 
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MANAGEMENT    NEEDS    BETTER    UNDERSTANDING    OF    FOOD   SERVICE    POTENTI- 
ALS    IN    PLANNING    AND    USING    EFFICIENT    FOOD    SERVICE    FACILITIES. 
Bradford   S    MacNulty 

In    Proceedings   of    the    Northeast    School    Food   Service   Seminar, 
Univ.    of   Massachusetts,     1970      p    301-320.       July    12/21,    1970. 
LB3479.U5M3    FSN 

Federal    programs.    Management,    School   lunch    programs.    State 
government . 

Abstract:    Management  education    in   the   planning    and   administra- 
tion  of    food   service   program   in    view  of    "traditional"    concept 
vs    "change". 
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METHODS  FOR  ANALYZING  OPERATIONS  IN  SCHOOL  FOOD  SERVICE. 

Mary   J    Mahaffy,    M    Eileen   Matthews 

In   Proceedings   of    the   Midwest   Regional    Seminar    for    Schoolfood 

Service    Supervisors  and    Directors,    U.    of   Wise,     1971      p    30. 

July    19/30    1971. 

LB3479.U5W5    FSN 

Management,    School   food   service. 

Abstract:    This    paper   presents   methods  for  analyzing   labor 

utilization,    establishing   needs   for    training,    evaluating  the 

tastes    of   commercially    prepared    foods   and   using   computers    for 

menu   planning  and   other   management    procedures  in   the   operation 

of   a    school   food    service. 
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In  Proceedings 
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1971. 
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School  food  service.  White  House  Conference 

Abstract:  This  paper  discusses  various  reco 

in  the  panels  of  the  White  House  Conference 

and  Health  which  are  applicable  to  school  fo 

ghout  the  Nation.  School  food  services  are 

ide  not  only  nutritious  meals  but  nutrition 

etiquette  training  and  related  information. 

the  qualifications  for  and  training  of  teach 

education  are  included 
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THE  APT  OF  DIRECTING  AND  COMMUNICATING. 

Josephine  Martin 

In  Proceedings  of  the  southeastern  Regional  Seminar  for  Sc*hool 

Food  Service  Admin.,  Univ.  of  Tenn.,  1969   p  68-76.   June 

16/27,  1969. 

LB3479.U5T4     1969    FSN 

Communications,    Management,    School   food   service. 

Abstract:    State    goals   and   objectives   for  enlightened    use  of 

the    art   of  communication    in   school   food   service   are    presented. 

171-99 

THE    CONTROL    FUNCTION    IN    THE    MANAGEMENT    OF    SCHOOL    FOOD    SERVICE. 

Josephine  Martin 

In   Proceedings   of   the   southeastern    Regional    Seminar   for    School 

Food    Service  Admin.,    Univ.    of  Tehn. ,    1969      p   89-95.      June 

16/27,     1969. 

LB3479.U5T4    196  9    FSN 

Financial   management.    Management,    School  food    service. 

Abstract:    A    discussion   of   the   means    to   control    the    functions 


PICE 


14 


BIBLIOGRAPHY 


of   school   food   service   from   a   management   point   of   view-basic 
requirements   are   stated. 


OL    FOOD    SERVICE. 

the   Southwest    Reg 
tate  Univ. ,    1971 


172-99 

A    NEW    ERA    IN    SCHO 
Josephine   Martin 
In   Proceedings   of 
Seminar,    Kansas    S 
LB3479.U5K3    F6N 

History,    Legislation,    School   food   s 
Abstract:    This    paper   discusses   the 
service.    Included  are  components  of 
the    1960's   which   have   implications 
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FOODSERVICE    EXAB   TIME! 
Josephine   Martin 
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THE    SCHOOL    FOOD    SERVICE    ADMINISTRATOR    AND   THE    COMPUTER. 
Ted    McCloud 

In   Proceedings   of   the  Southeastern    Regional   Seminar   for    School 
Food   Service   Admin.,    Univ.    of   Tenn.  ,    1969      p    101-112.      June 
16/27,     1969. 
LB3U79.U5T4    1969    FSN 

Administration,    Computer   applications.    School  food    service. 
Abstract:    School   food   service   in   Memphis,    Tennessee    use   of 
the   computer   and   beneficial  changes   encountered    for   more  effe- 
ctive  and  efficient    administration. 

175-99 

THE  MORE  EFFECTIVE  SCHOOL  FOOD  SERVICE  SUPERVISOR  IN  THE  LAR- 
GER JOB. 

Jane  F  McCullough 

In    Proceedings    of  the  Northeast    School   Food    Service    Seminar, 
Oniv.    of    Massachusetts,     1970      p    367-373.      July    12/24,     1970. 
LB3H79.U5M3    F&N 

Administration,    Management,    Management    education. 
Abstract:    Management   education,    development   and    standards. 


176-99 

MANAGEMENT    OF    H 
Helen    BcGee 
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INDUSTRY'S    INTEREST    IN    SCHOOL    FOOD    PROGRAMS. 

William   B  Murphy 

In   Proceedings   of   the    National    School   Food   Service  Conference, 

Rutgers   Univ.,     1972      p.    28-33.    June   27-29,    1972. 

TX3U5.N3    1972    FSN 

Child   nutrition.    Child    nutrition   programs.    Food   industry.    Food 

technology.    Industry  role.    School   food   service. 

Abstract:    The   food   industry    has  a    great    interest  in    school 

food    programs   not   only   because   they   constitute   the    second 

largest   food   market,    but   also   because   industry    enjoys  the 

challenge   of   improving   the   nutrition   of    people   generally.    When 


purchasing  commercially  prepared  food  products, 
heed  the  following  points:  (1)  Buy  on  value,  no 
because  nutrition  and  child  acceptance  are  para 
processor  cannot  efficiently  produce  meals  cont 
individual  varieties  of  food.  (3)  Stick  to  trad 
cts  rather  than  substitutes,  especially  with  re 
ein  items.  Insist  on  long-term  test  data  on  any 
foods.  (U)  Announce  it  to  parents  and  teachers 
foods  are  used;  they  should  not  be  covered  up  o 
something  else.  (5)  Buy  only  from  processors  th 
tests  and  high  standards  for  ingredients.  (6)  P 
check  to  make  sure  that  the  foods  received  are 
were   ordered. 
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SCHOOL    BOARD    SOURCE    OF    FOODSERVICE    SUPPORT. 
J   D    Ninemeier 

Sch    Foodserv    J      26     (10):     35-36.     Nov/Dec    1972. 
389.8    SCH6 

Education,    Elderly    (65    +   years)  ,    Nutrition    education.    Polit- 
ics,   Public   relations.    School   food    service. 

Abstract:    Education,    as   an    institution,    can    have   great    politi- 
cal   power,    and    is   not  always   passive   in   using  this    power. 
Ongoing   public   relations    programs  are   needed   in    school   food 
service    to    produce    pressure   groups   to   influence   trends    in 
politics. 
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PERSONNEL    TRAINING — A    DIMENSION    OF    MANAGEMENT. 
Cecil   F    Olsen 

In    Proceedings   of   the   Southwestern    Regional   Seminar   for   School 
Food   Service   Admin.,    Okla.    State   Univ.,    1970      p    59-62.    22 
june/3    July,    1970. 
LB3479. 05039    FSN 
Personnel   management.    Training. 

Abstract:  This  paper  concerns  personnel  training  as  a  dimens- 
ion of  management.  Eleven  items  which  are  involved  in  person- 
nel   training   are   discussed. 
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1   secondary   school    lunch    programs   were   operating. 

things,    the    findings   indicate   rising   meal   costs 
ovement    in   profitability.    Food  costs,   not  labor 
the    number-one   problem.    Labor   is    next,    with    equipm- 

and   government   role   being   of   lesser   importance. 


183-99 

SOAR    IN    '74  . 

Eloise   Payne 

Sch    Foodserv   J      27    (10):    7U-76.    Nov  ./Dec.    1973. 

389.8    SCH6 

Baltimore,    Cafeterias,    Communication    (Thought  transfer) ,   Food 

service    management.    Industrial   relations.    Job  satisfaction. 

Motivation,    Productivity,    School   food    service. 
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Abstract:  To  keep  motivation  high  and  communication  lines 
among  employees  and  management  open,  the  Baltimore  school  food 
service  department  set  a  service  theme  for  the  year  1974  aro- 
und which  staff  members  could  rally.  The  idea  is  to  not  only 
set  up  a  theme  but  also  to  put  good  management  into  practice 
by  making  sure  each  employee  knows  how  he  or  she  fits  into  the 
food  service  system  and  how  his  or  her  job  is  important  to  the 
overall  function  of  feeding  nutritious  meals  to  children. 


184-99 

SCHOOL  FOOD  SERVICE  FINANCIAL  (J 
ACCOUNTING;  A  COMPLETE  SISTEH. 
Peat,  Harwick,  Mitchell  and  Com 
N.p.   1  v.  (various  paging).  Fe 
HF5550.P4  FSN 

Accounting,  Budgeting,  Food  ser 
Extract:  This  handbook  is  inten 
Authority  and  those  responsible 
on  the  various  financial  activi 
fund.  Describes  uniform  account 
by  all  school  food  authorities, 
in  part  depending  upon  the  acco 
and  its  ability  to  achieve  the 


ANAGEBENT  HANDBOOK  FOE  UNIFORM 
Preliminary  edition, 
pany 
b  1973. 

vice  management. 

ded    to  assist   the   school    Food 

for   recording   and   reporting 
ties   of   a  school   food   service 
ing    systems    suitable    for    use 

it    may    be  used    in   whole   or 
unting   system   currently    in   use 
results   described. 


185-99 

PLANNING    SHORT    AND    LONG    RANGE    OBJECTIVES    FOR    THE    FUTURE    OF 
THE    SCHOOL    FOOD    SERVICES. 
John   Perryman 

In    Proceedings    of   the  Southeastern   Regional   Seminar  for   School 
Food   Service   Admin.,    Univ.    of   Tenn. ,    1969      p   28-37.      June 
16/27,    1969. 
LB3479.U5T4    1969    FSN 

Federal   programs.    Planning,    School    food   service. 
Abstract:    School  Food   Service   as   an    integral   part   of  the   educ- 
ational  pattern    is   proposed,    long   and   short   range   objectives 
stated. 


186-99 

THE    SCHOOL    ADMINISTR 
John   N   Perryman 
Washington,    D.C.,    Na 
Principals,    National 
LB3475.P4    FSN 
Administrator   role, 
education.    School  fo 
Abstract:    The   aim   of 
school   principals  es 
ram.    Besides   the   nut 
"the  school    lunch    pr 
hunger.    Principals   s 
valuable   and   pleasan 


ATOR    AND    THE    FOOD    SERVICE    PROGRAM. 

tional    Association   of   Elementary   School 
Education    Association      32    p.    1972. 

Educational   administration.    Nutrition 
od   service. 

this   publication   is   to   help   elementary 
tablish    or   improve   the   school   lunch    prog- 
rition   aspect,    the   booklet    stresses   that 
ogram   should   do  far   more    than  alleviate 
hould   also   ensure   that   it   is   offered   as   a 
t   social   experience. 


187-99 

WHO    SAYS    SCHOOL    LUNCH    NEEDS    PUBLIC    RELATIONS? 
G   Plagge 

Sch    Lunch    J      21     (7)  :    72-76.    Jul/Aug    1970. 
389.8    SCH6 

Food    service   industry.    Public   relations.    School   food   service. 
School   lunch    programs. 

Abstract:    Defines   the   public   for   which    public    relations   in 
the   school    lunch    program    are,    from   student   to   tax-paying   pub- 
lic.   Suggests   techniques    by    which  the  school   lunch    programs 
may    improve   their   program,    and    the    public's  knowledge   of   it. 

188-99 

CONVENIENCE    FOOD    SYSTEMS:    RAW-TO-READY    SCALE,    KEY    TO    MODERNIZ- 
ATION. 
R   K    Rodgers 

Sch    Foodserv   J      26     (8):    68,70-73.    Sept    1972. 
389. 8    SCH6 

Convenience    foods.    Food    service   industry.    Food    service   manage- 
ment.   School   food   service. 

Abstract:.   Reprint    from   Food   Service    Marketing   magazine.    May, 
1970,    which    illustrates    and    discusses   a   two-dimension   raw-to- 
ready   scale   which   helps   you    decide    where  your   system   of   food 
service   fits.    It    is   a   step   toward   total    planning   of    food    serv- 
ice   in   schools,    as    well    as    industry. 


NCH. 


33-34.    May    1973. 


189-99 

DECENTRALIZED    SCHOOL    LU 
Stephen    Rosenberg 
Food    Management      8    (5)  : 
TX341 .F69 

Food   preparation   and   distribution   systems, 
York   City,    School    breakfast    programs,    Schoo 
School   lunch    programs.    Type   A   lunch. 
Abstract:    In    New   York  City,    an   experiment   i 
the   school    breakfast   and    lunch    programs  is 
lization   should    provide    a   more    localized   fo 
students   of  Puerto   Rican,    Black,    Chinese,    I 
Irish   backgrounds.    The   first    objective    is  t 
ent    with    the   type   of   food   he   wants,    while   a 
ts'    desires.    Type  A    lunch   requirements,    foo 
budgets.    The   second   objective    is  to   provide 
a   hot    meal,    even    though    not    every   school   in 
facilities    for    hot   meal    preparation. 


Menu   planning.    New 
1   food   service, 

n   decentralizing 
underway.    Decentra- 
od  service   for 
talian,    Jewish,    and 
o   provide   the   stud- 
lso   meeting    paren- 
d   costs,    and   labor 
every   student   with 
the   district    has 


190-99 

WORK  SIMPLIFICATION. 
L  Ross 

Sch    Lunch    J      24     (3)  : 
389.8    SCH6 


School   food    service    supervisors.    Work   simplification. 
Abstract:    Excerpts   from    a   talk    given   at   the    23rd   annual   meet- 
ing   of   the   American   School   Food    Service   Association,    Detroit, 
Aug.    5,     1969,    and   includes:    Selecting   job   to   be    improved, 
analyze   the   complete   process,    question    each    detail,    work   out   a 
better   method,    and   apply   the   new    method    on   a    pilot    run    first, 
then   use   it   until   a   better    way   is   developed. 

191-99 

THE    MOUSE    AND   THE    ASTRONAUT. 
C   D    Sabine 

Sch    Lunch   J      24     (2):    27-28.    Feb    1970. 
389.8    SCH6 

Education,    Finance,   Health   education.    School   food   service. 
School    lunch   programs. 

Abstract:    Resume   of   presentation   concerning   financial   procedu- 
res   (23rd  annual  convention   of    the   American   School    Food   Serv- 
ice   Association,    Detroit,    Aug.    7,    1969)    as    part   of      the   instr- 
uctional  program,    supported   entirely   by   the   district. 

192-99 

SOY    HELPS    SKOKIE'S    BUDGET. 

D    Satterfield 

Sch    Foodserv  J      26     (2):    44,47-48.   Feb    1972. 

389.8    SCH6 

Beef,  Costs,  Food  preparation.  School  food  service.  Soybean 

products.  Taste,  Textured  vegetable  proteins. 

Abstract:  Use  of  textured  vegetable  protein  in  hamburger  for 

patties,  30%  textured  vegetable  protein,  70S  hamburger,  was 

the  taste  choice  of  students,  and  saved  9%  over  all  beef. 
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IN    USING    MANAGEMENT  SERVICES, 
chober 

ngs   of  the   Northeast  School  Food    Service    Seminar, 

v.    of   Massachusetts,  1970      p    86-104.       July    12/24, 

PT.     2    FSN 
food    service.    Contract   feeding.    Food   service   manag- 
ol   food   service. 

he   Union,    New   Jersey,   schools  operate  some   of   their 
with    their   own   personnel,    while   others   are  operated 
ervice   management   company.    The    speaker  discusses 
d   cons  of   using    an   outside   management   company,    and 
the   precautions    to  be   taken    in   hiring   a   management 
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SERVICE:    NEW    LAWS    CAN    HELP    YOU    PROVIDE    IT. 
hools      86    (5):    61-63.    Nov   1970. 


eding.  Food  preparation  and  distribu 
1  food  service.  Surplus  commodities, 
s   school  food   services   are   put    under 

feed  all  school  children,  most  admi 
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is   to   develop  mass   food   producing,    d 

systems.    An   April,    1970,    amendment 
h   Program,    allows   a   school   system   to 
rvice   company    without   losing    federal 

private   companies,    utilizing   their 
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hools   90  (4):  67-69.  Oct  1972. 
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196-9  9 

COST    OF    FINANCES    IN    CENTRALIZED    FOOD    SERVICE    SYSTEMS. 
0   L    Searing 

In    Proceedings   of  the   Southeastern   Regional   Seminar  for   School 
Food   Service   Admin.,    Univ.    of   Tenn.,    1970      p   94-106.      June 
15/2  6,    1970. 
LB3479.U5T4    FSN 

Case   studies.    Finance,    School   food   service. 

Abstract:    Standardization   and   control   of  finances   for   Central- 
ized  Food  Service   Systems. 

197-9  9 

OPTIMIZING  OUR  HUMAN  RESOURCES. 

J  E  Shinn 

Sch  Lunch  J   25  (4)  :  28-30.  Apr  1971.      I 

389.8  SCH6 

Food  service  management.  Food  service  occupations.  School  food 

service.  Training,  Work  simplification. 
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209-99 


abstract:  Suggestions  for  efficient  use  of  food  service  perso- 
nnel by  management  through  improved  performance,  training,  and 
work    methods. 

198-99 

SIX    HAYS    TO    BUILD    SCHOOL    MEAL    BENEFITS. 

Vend      25    (1)  :    56.    Jan    1971. 

HD5K83.VH 

Food   service   industry.    School    lunch    programs. 

Abstract:    This   article   presents    highlights   from    the    annual 

meeting    of    the    Institutional   Food   Manufacturers   Association 

in   Chicago.    Funding    and    management   of   school   lunch    programs 

were   considered,    and   areas   of   foodservice  needing   improvement 

over   the   next   five   years   were   discussed. 

199-99 

PANEL  ON  CHARACTERISTICS  OF  CENTRALIZED  FOOD  SERVICE  SYSTEMS. 

Stanley  Smith,  Eleanor  Pratt,  Gertrude  Applebaum 

In  Proceedings  of  the  Southeastern  Regional  seminar  for  School 

Food  Service  Admin.,  Dniv.  of  Tenn.,  1970   p  28-37.   June 

15/26,  1970. 

LB3t79.D5T«    F&N 

Administration,    Food   preparation   and   distribution   systems. 

Management,    School   food    service. 

Abstract:    Centralized    food    service   systems   expansion      as   a 

goal   and   objective. 

200-99 

CHALLENGE    FOR    SCHOOL    FOOD    SERVICE. 
Cluff    Snow 

In  Proceedings  of  the  Western  Regional  School  Food  Service 
Seminar,  Utah  State  Univ.,  1971   p  107-109.  June  21/july  2, 
1971. 

LB3479.U5U8    FSN 

Nutrition  education.    School    food  service. 

Abstract:    This    paper  challenges   school   food    services   to   appro- 
ach  their   problems   with   creativity    and    drive   and   an   acceptance 
of   their    "soft    spots"   and  needs    for    change.    The   school      lunch 
and   the   classroom   teacher  are    stressed    as  basic    sources  of 
sound   nutrition   education,    and   the   universal   free   lunch    prog- 
ram   funding    is    briefly    reviewed. 


201-99 

REACHING    SIGNIFICAN 
EMENT. 

Abram   Snyder 
In   Proceedings    of  t 
Food   Service   Superv 
July    12/21,    1971. 
LB3U79.U5PU    FSN 
Community   involveme 
Abstract:    This    pape 
tem.    Elementary    and 
the   areas  of  commun 
ice   are   discussed, 
people   and    internal 
ice    supervisors   are 
their   community    by 


T    PUBLICS:    THE    PARENT    AND    COMMUNITY    INVOLV- 


he  Northeast   Regional   Seminar  for   School 
isors,    Penn.    State   Univ.,    1971      p    110-114. 


nt.    School   community    relations. 

r   describes   the   community   as   a   social   sys- 
con temporary  communities  are   compared,    and 

ity   study   relevant   to  the  school   food   serv- 

These  areas  include  finances,  organization, 
and  external  influences.  School  food  serv- 
urged   to   become   active   participants   of 

taking   a    leadership    role. 


202-99 

PROFIT  AND  SCHOOL  LUNCH. 

Marvin  Spritzler 

Vend   25  (2)  :  19.  Feb  1971. 

HD5U83. V4 

Commercial    food   service,    Financial    management.    School   lunch 

programs. 

Abstract:    This    article   considers  the    problem   of    profit   in 

relation   to   the   handling   of   school    lunch  programs   by   private 

foodservice  companies. 

203-99 

CONTRACTED  VS.  SCHOOL  MANAGED:  HOW  COSTS  COMPARE. 

Marvin  Spritzler 

Vend   27  (7):  31-32.  July  1973. 

HD5H83.VD 

Contract    feeding.   Cost   effectiveness.    Evaluation,    Operating 

expenses.    School    food   service.    Vending   firms. 

Abstract:    Many   school   and   college   food   services   are   switching 

from    in-house   food   prepartion    to   the    use   of    outside   contracted 

food  services  and  vending  firms.  A  Cornell  University  study 

funded  by  the  USDA  shows  that  contracted  school  lunches  cost 

3-1/2   cents    per   meal    less   than   comparable   lunches  prepared    in 

a    school's   own   kitchen. 

204-99 

STATE    DIRECTORS    COST    OUT    SCHOOL    MEALS. 
Sch    Foodserv   J       26    (7):     20,22.    Jul/Aug    1972. 
389.8    SCH6 

Costs,    School   breakfast    programs.    School   lunch    programs.    Surv- 
eys. 

Abstract:    Survey   recently   conducted   give  regional  costs   of 
school   lunch   and   school   breakfast    programs,    including   those 
of   food,   commodities,    labor,    other   expenses. 

205-99 

HOW  CAN  YOU  MAKE  THEM  EAT  THE  NUTRITION  YOU  SERVE. 

Joseph  M  Stewart 

Instit/vol  Feeding   73  (3):  10,12.  Aug  1,  1973. 

TX1 .155 

Food   habits.    Food   preferences.    Nutrient   intake.    Nutrition, 

Nutrition   education.    School   lunch    programs.    Type  A    lunch. 

Abstract:    No   matter    how    nutritious   the    meals   served    in    a   sch- 
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PRIVATE  SCHOOL 
U.S. ,TConsumer 
Washington,  D.C 
LB3«75.U5  FSN 
Administration, 
School  Lunch  Pr 
programs. 
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LUNCH;  MANAGEMENT  MANUAL, 
and  Marketing  Service 
.   28  p.  1967. 

(U.S.  Consumer  and  Marketing  Service.   cSMS-55) 
Finance,  Food  service  management.  National 
ogram.  Personnel,  Private  schools.  School  lunch 

andbook  for  sponsors,  school  lunch  supervisors 
h  managers  in  private  schools  is  a  guide,  to 
d  improving  school  lunch  programs  administered 

Food  Programs  District  Offices.  Along  with 
history  of  the  program,  the  handbook  covers 

finance,  personnel,  and  operations.  While  this 
d  mainly  to  schools  that  prepare  lunches  on  the 
,  it  can  also  be  used  by  other  schools,  such  as 
epared  foods  carried  in  from  central  or  satell- 
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compulsory    arbitration,    and   other   factors  affecting   labor 
tions  in   school    food   service  operations. 
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Information    services.    School    lunch    programs. 

Abstract:    How  to   keep   your   school    lunch    program   before    the 

public. 
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ASFSA    PLANNING    CERTIFICATION. 
Sch   Foodserv  J      27     (5):    12.    May    1973. 
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American  School   Food   Service   Association,    Certification,   Food 
service   workers.    School    food   service   supervisors. 
Abstract:    This   article   discusses   ASFSA' S   proposed   certificat- 
ion   program.   Certification    levels  proposed    include    School 
Foodservice   Director,    School   Foodservice  Specialist,    School 
Foodservice   Manager,    and   School   Foodservice   Assistant. 
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Denver,    Colo.       129    p.    1969. 
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Curriculum    planning.    Evaluation,   Food   service   training.    On 
the    job   training.    Personnel   management.    Testing. 
Abstract:    This   is   part    2   of   a   manual   designed   to  help   school 
food  service  managers   to   hire,    train,    and   hold    dependable, 
qualified    personnel.    Personnel   hiring   and   orientation   techniq- 
ues,   training  methods,    and    personnel  evaluation    techniques    are 
all    discussed   in   detail. 
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SCHOOL    L0NCH   WORKER    OTHER    THAN    DIRECTOR    OR    S0PERVISOR. 
American   School   Food   Service   Association 
Denver,    Colo.      31    p.    [n.d.]. 
TX945.A4    FSN 

American   School   Food  Service   Association,    Evaluation,    Food 
service   workers.    School   food   service.    Training. 
Extract:    This   bulletin   has   been    prepared   for   the  use  of  the 
school    food   service   employee   other   than   the   director  or   super- 
visor.   Their   responsibilities  include  all    phases   of   food   prep- 
aration,   safety,   and   sanitation.    The   contents  of  this    bulletin 
are   written    in    a   form   to   be   as   applicable   as   possible    to  the 
many  employees   in    this   area   of   school    food    service. 
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Seminar,    Kansas    State  Univ.,    1971      p   230-235.      July    12/23, 
1971. 
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Curriculum  planning.  Nutrition  education.  School  food  service. 
Abstract:  This  paper  concerns  the  integrating  of  nutrition 
education  into  the  school  curriculum.  Five  principles  of  lear- 
ning are  presented,  and  the  school  service  director's  respons- 
ibility for  nutrition  in  the  school  curriculum  is  discussed. 
Suggestions  are  made  for  ways  to  assist  teachers  in  fulfilling 
their  role  in  nutrition  education  and  for  special  events  which 
can    involve   students. 
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Colleges,    Food   service   workers.    School   food    service.    Training. 

Abstract:    A    local  college   is  working  with   Lincoln,    Nebraska's 

public    school   food   service   personnel    in    preparing   employees 

for   more   demanding   situations. 
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Child   nutrition    programs.    Class   activities.    Nutrition   educat- 
ion.   Professional  education.    School    breakfast. 

Abstract:    Institution    of   a   breakfast    program   stimulated    thest- 
udy   of    nutrition   in   every  grade   of   one   school   system.    The 
school    nurse,    who   served   as   resource   person    for    the   other 
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developed   and    some   of    the   resulting    activities    in   which   the 
children   in    kindergarten   and  .first    grade   participated. 
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t   internship.    School   Food   Service   Administration, 
r   top-notch   college    graduates   from   four   states,    who 

in    food   and   nutrition.    It   starts  them    through    a 
raining   course   in  the   school    lunch    program,    under 
teaching   a   fifth    year   of    college   in   this   course 
0   school    lunch    programs  as   their   laboratory. 
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INTERN    EXPANDS    EMPLOYEE    HANDBOOK. 

Sch    Foodserv  J      26    (5):    25-28.    May    1972. 

389.8    SCH6 

Cook-helpers,    Dietitians,    Food   service    occupations.    Handbooks, 

School    lunch   programs.    Work   experience   programs. 

Abstract:    Final    report    of   a    four-part   series  from   Milwaukee's 

school-lunch-trained   dietitians   is   this   addition  to  a   handbook 

for    school   food    service   employees.    Instructions    are   in   three 

categories:     1.    Work   simplification;    2.    Sanitation  and    safety; 

3.    Care   and    use    of   equipment. 

234-99 

TRAINING   THE    HANDICAPPED. 

H    B    Jones 

Sch    Lunch  J       24     (10):    47,    49.    Nov/Dec    1970. 

389.8    SCH6 

Disadvantaged  youth.  Handicapped  children.  Mental  retardation. 

School  food  service.  Training. 

Abstract:  Training  mentally  handicapped  children  in  school 

food  service  occupations. 
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DEVELOPMENT    0?    AN    INSTRUMENT    TO    EVALUATE    "HE    EFFECT    OF    A    SCH- 
OOL   LUNCH   TRAINING    PROG BAH. 
5arolvT.il   Knauf 
5. p.    "70    D.     1967. 
TX943.5.T7K5S    FSN 

Curriculum   planning.    Evaluation,   Food   service   training,    Inser- 
rice   education.    Research  methodology.    School  lunch    programs, 
Testing. 

Thesis    (B.S.)    -   Io»a  State   University   of  Science  and  Technol- 
ogy,   facsimile   by   the  University,   Ames,    Iowa. 
Abstract:    This   masters   thesis   describes   the   development   and 
testing   of   an  evaluative    instrument   to   determine  the   effectiv- 
eness of  school   lunch  training   programs. 
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PROJECT    FEAST    PUTS    IT    ALL    TOGETHER. 
S   V   Lojrancs 

Sch    Foodserv   J      27     (3):    29-30.    Bar    1973. 
389.8    SCH6 

Food   service  management.    Learning,    School  food   service,    Stude- 
nts,   Teachers. 

Abstract:    FEAST    (Food  Education  and    Service    Training)    is  a 
new   program   in   which   teachers   of  various  subjects   and   school 
food   service   managers   work   together  to   introduce  students   to 
career  ladders   in  the   hospitality  and   food    service   industry. 
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THAIHIBG    ?3E    SCHOOL    FOOD    SEEVICE:    SOBS 
Marjorie   McKinley,    Gertrude   Griney,    Gra 
In  Proceedings   of   the   National   School  F 
Hutgers   Univ.,    1972      □.     15<J-165.    June   2 
TX345.N3    1972    F&N 
Food    service   management.    Food    service    t 
aids.    Job   training.    Personnel  managemen 
ion.    Research,    Teaching   methods. 
Irs-.ract:    This  article   is   a  transcript 
on   the   subject   of   training  school   food 
workers   and   managers,    details   cf   severa 
programs  are   described   and  recommendati 
further   research  are  presented. 
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SCHOOL    LUNCH    ROOM    AS 
Beatrice   BcKinney 
In   Proceedings   of  the   II 
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133-79. U5U8    ESS 
Day  care   services,    Nutr 
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SATISFYING    TMH    517:1X13'     5PPSTI5IBS    AND    SEEDS. 
A   C   Navarro 

Sch   Foodserv   J      26     (10)  :    96-97.    Nov/Dec    1972. 
3  89.8    SCH5 

Appetite,    Bental  retardation.    School  food   service.    Training. 
Abstract:    Tmh    (trainable   mentally  handicapped)    students   sati- 
sfy  both  their   need    for   social  acceptance   and  appetites  by 
helping    in   school   food  service. 

210-99 

BBCRHIxIHG  STUDENTS:  AN  UNSET  NEED. 

3    D  Ninemaier 

Sch    Foodserv   J      25    (10):    75-77.    Nov/Dec    1971. 

3  89.8    SCH6 

Food  service  occupations,  Eecruitment,  School  food  service. 

Surveys. 

Abstract:    School   food  service   lacks   technologically   trained, 

management-oriented   personnel   working  in   the  field.    Need   for 

more   academically   trained   local    level  personnel  was    recognized 

by    every   reporting   state. 
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ees   from   among   job   applicants.    No   relationship   was   found  betw- 
een  aptitude   scores  and   gain  in    job   knowledge  due  to  training, 
inferring  that   training   of   the   type   given   was  likely  to  be   as 
beneficial   to  persons   with   low   aptitudes   as   to   those  with   high 
aptitudes. 
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F.O.O.D.:    FOCUS    ON    CPTIHUH    DEVELOPHENT;     A    FINAL 
North  Carolina,    Durham   City   Schools 
Durham,    N.C.      173    p.    illus.    1971. 
TX361.D5N6    F&N 

Disadvantaged  youth.  Federal  programs.  Food  ser 
ome  groups.  North  Carolina,  Nutrition  education 
fast   programs. 

Office  of  Education  no.  ED.  0  66  543;  ERIC  Clear 
UD    012    900. 

Abstract:    This   publication   concerns    a   proposal 
Nutrition   Education   project  which  was  conducted 
City  Schools  in  Durham,    5.C.    It   tells  how  the   1 
community  and  social  service   groups   propose   to 
their   efforts  in  attempting   the   improvement   of 
and    intellectual  capabilities  of   deprived   child 
income   families.    This  was  to   be   done  by  correct 
consisting   of  breakfast,    hot  lunch,    physical,   d 
ual  examinations.    Also   in   educating   the   parents 
ation   of  the  value   of  good    nutrition  and   thus  e 
the   educational   achievement   of   their  children. 
sity   indicated  a    willingness  to   cooperate   in  of 
sal   for  a   workshop   in   Nutrition   Education   and  o 
training  of  para-prcfessionals   as  home-schccl  c 
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OHIO    TRAINING    RESEARCHED. 

Sch    Foodserv  J      26     (10)  :    72-73.    Nov/Dec    1972. 
389.8    SCH6 

Costs,    Food   service   supervisors.    Food  service  workers.    Labor 
force.    Research,    Training. 

Abstract:    This   research   program    attempted  to  answer  two   guest- 
ions:    1 .    Hhat  are  the   types   of   training   programs  that  have 
been   used  to   increase   the   knowledge   and   skills   cf   supervisory 
school   food    service   personnel?   2.    Is  there   a  relationship 
between   better   training   procedures  and   lower  labor  costs? 
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III?    SUPERVISION. 
E  C   Payne,    C  S    Gladstein 

Sch   Lunch   J      24    (7)  :    44-48.    Jul/Aug    1970. 
389.8    SCH6 

Educational   planning.    Food  service   management.    Food    service 
workers.    School   food   service  supervisors.    Training. 
Abstract:    Team   approach   to   food   service   management   in   multi- 
unit  organizations   can   become  the   trimary   inservice    training 
protocol  for  motivating   and  educating  supervisors   at   any  le- 
vel.   Supervisors   learn  to   think,    to   investigate,    to   try,   to 
grow,    to   participate  with   ethers  and   to   realize    their  full 
potential. 
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PEOGEAB    FOE    FOOD    SERVICE    PERSON 

Jean   Harris   Simons 

N.p.       89   o.     1969. 

TX943.5.T7S5    FSN 
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TRAINING  PROGRAB,  SUBBEE  1972  - 
U.S.,  Food  and  Nutrition  Servic 
Washington,  D.C.  28  p.  [n.d.  ]. 
TX943.5.S3U5  FSN 
Child  nutrition  programs.  Food 
ning. 

Abstract:  The  following  trainin 
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MATERIALS    FOE    USE    IN   SPECIAL    FCCE    SEEVICE    SUHEEB    EECHEATIOH 

TRAINING    PROGRAB.    SUHHEE    1972    -    TRAINING    PROGRAE    SPGBSOBS. 

U.S.,   Food   and   Nutrition  Service 

Washington,    D.C.      31    p.    [n.d.  ]. 

TX943.5.S8U522 

Child   nutrition    programs.    Food   service.    Summer    programs,    Trai- 
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260-99 


ning. 

Abstract:    This   is   a   lesson    plan   guide   intended    for    use   by 
regional  and   state   office   personnel   responsible   for   training 
sponsors  of    USDA   special   summer   food   service   programs.    The 
sponsor's   duties   are   outlined,    and   a    section   detailing    the 
aims  and    goals   of   the   program   is   included. 

248-99 

SPECIAL    FOOD    SERVICE    PROGRAM    FOR    CHILDREN,     SUMMER    PROGRAMS; 
SITE    SUPERVISOR    HANDBOOK. 
U.S.,SFood   and    Nutrition   Service 
Washington,    D.C.      20    p.    [n.d.  ]. 
TX943.5.S8U52    F6N 

Child  nutrition  programs.  Food  service.  Manuals,  Summer  progr- 
ams. 

Abstract:    This   handbook    instructs   on-site   supervisors'    of   the 
DSDA's   Special   Food   Service   Program   for  Children   on    the   best 
ways   to  carry  out   the   distribution    of   food    and   at   the  same 
time   maintain   good   community   relations.    Use   of   volunteer   work- 
ers,   meal   patterns,    safety,    sanitation,     record   keeping,    and 
management    are   explained. 
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HOOL  LUNCH  WORKER  FOR  PROMOTION. 
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(1)  :  68-75.  Jan  1969. 

eer   planning.    Food   service   management.    Food 

g.    Food   service   workers.    Job   training.    Program 

food   service.    Training   technigues. 

article   describes   the   planning   and    development 

rogram   for   school  food   service    workers   in   Long 

ia.    That   school    district    is   on   the   merit   sys- 

is   to  everyone's  advantage   to  prepare   food 

for    the    promotional    exams   they    must    take   to 
gher   classification.    The   training   program   here 
combination    of    job    training,    self-instructional 
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GETTING    MORE    SCHOOL    LUNCH    INTO    KIDS. 

A   C   Bartolotta 

Sch    Lunch    J       25    (4):     62.    Apr    1971.' 

389.8    SCH6 

Menu  planning.  School  lunch  programs. 

Abstract:    Suggested    variations   of   standard    foods   which   vary 

flavor   with   minor   additions,    such   as  ethnic    foods. 


etc.   are   coded    by    number   for  easy   computer    access. 

254-99 

TEACHING    CHILDREN    TO    EAT. 
Marion    Cronan 

Sch    Foodserv   J       27    (10):     20.    Nov. /Dec.    1973. 
389.8    SCH6 

Food  habits.  Food  preferences.  International  foods.  Nutrition 
education.  School  children  (6-11  years).  School  food  service. 
School    lunch   programs. 

Abstract:    This  article   explains    how    it    is   possible   to  teach 
school    children    to   eat   a   variety   of   foods.    The    school   food 
service   should   offer   a   wide   variety    of    foods  frcm   one   day   to 
the    next;    and  classroom    teachers   must    make   an   effort   to   incor- 
porate  the    appreciation    of    new    foods   in    their  class  discussi- 
ons  with  children. 

255-99 

GIVE    THEM    A    CHOICE! 

Modern    Schools      pp.    8-9.    Bay    1971. 

LB3209.M6 

Food   preferences.    Food    selection.    Menu    planning.   School   food 

service.    Student   participation,    Wisconsin. 

Abstract:    A    school   food    service    director   in    Wisconsin   noted 

increased  student    participation    when   students   were    given   a 

choice    of   hot  entrees,    convenience    foods,    hamburgers,    and   even 

milk   shakes. 
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NUTRITION    AT    A    PRICE:     ECONOMICS    OF    MENU    PLANNING. 
James   Reiser 

In    Proceedings   of   the   Northeast    Regional  Seminar  for   School 
Food   Service   Supervisors,    Penn.    State    Univ.,    1971      p   79-87. 
July    12/24,    1971. 
LB3479.U5P4    FSN 

Food  cost  analysis.    Menu   planning. 

Abstract:    This    paper  deals   with   economics   of   menu   planning. 
Included   are   tools    which   are   useful    in  controlling    food   costs 
such   as   item  and    menu  costing,    records    of    food    costs   and   inc- 
ome,   forecasting   and  controls  in   the1    sub-systems  of    the   food 
delivery  system. 
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INCREASING    IRON    IN    TYPE    A    LUNCHES. 
F    E    McGlone 

Sch    Foodserv   J      26     (10):    86-87,89-90.    Nov/Dec    1972. 
389.8   SCH6 

Iron,    Menu    planning.    School    lunch    programs.    Type   A   lunch. 
Abstract:    Discussion   of    increased   knowledge   of    the    importance 
of    iron,    and  need    for    increased   consumption,   especially  in    the 
growing   child.    A   series   of    weekly  menus    illustrate   the    probl- 
ems  of   increasing   iron    intake   in  a    society    that   does  not  care 
for   liver,    the    one   iron-rich   source    we   have. 
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MORNING    MENUS. 

Sch    Foodserv  J      26    (1):     36,41.    Jan    1972. 

389.8    SCH6 

Menu   planning.    School   breakfast    programs. 

Abstract:    Calendar   of   menus   for   the   school   days   of    September, 

October,   and   November. 
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SEVEN    CHOICES    FOR    LUNCH. 

1    Batson 

Sch    Lunch    J      25     (4):    57,    59,    61.    Apr    1971. 

389.8    SCH6 

Menu   planning.    School  food   service.    School    lunch    programs. 

Type   A   lunch. 

Abstract:    Menu    planning   which    offers  a   choice    of   seven    plate 

lunches,    all   Type   A    in    Fort   Collins,    Colorado   schools. 

252-99 

POINTS    FOR    PLANNING    TYPE    A    LUNCHES. 
G    Bolton 

Sch    Lunch    J      25     (4):    69-70,    73-74.     Apr    1971. 
389. 8    SCH6 

Adolescents    (12-19   years).    Costs,    Menu    planning.    Nutrition, 
School   children     (6-11    years).    Type    A   lunch. 

Abstract:    Alternate   choices   in   Type   A   lunches   should   be    betw- 
een   foods  of   similar   nutritive   value;    limited   choice   should 
not   increase   operating   costs. 
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TWO    OFF-LINE    COMPUTER    A 
TECHNIQUES. 

Colorado  State  Universi 
Fort  Collins,  Colo.  1 
TX551.C621  FSN 
Computer  applications.  Meal 
intake.  Nutrient  standards. 
School  lunch.  Type  A  lunch. 
Abstract:  These  computer  ap 
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CHOICES    IN    OUR    MENUS. 
F   E    Mudge 

Sch   Foodserv  J      25    (10):    35-36.    Nov/Dec    1971. 
3  89.8    SCH6 

Convenience    foods.    Menu    planning.    School   lunch    programs.   So- 
ups. 

Abstract:    Guest    editorial   on   menu   planning    in   the   school   lunch 
program. 
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NEW  CONCEPTS  IN  CHILD  NUTRI 
FOR  SCHOOL  FEEDING,  COMPUTE 
Grace   Ostenso 

In  Proceedings  of  the  Natio 
Rutgers  Univ.,  1972  p.  45- 
TX345.N3  1972  FSN 
Child  nutrition  programs,  C 
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Abstract:  This  article  disc 
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CREATIVE    APPROACHES    TO    TYPE    A    MENU    PLANNING    IN    MEETING    CURRENT 
SOCIAL    NEEDS. 
Ruth    Richard 

In  Proceedings  of  the  Southwest  Region  School  Food  Service 
Seminar,  Kansas  State  Univ.,  1971  p  191-200.  July  12/23, 
1971. 

LB3479.U5K3    FSN 
Charts,    Menu   planning. 

Abstract:    This    paper   discusses   the   meeting   of  social   needs 
via   creative   approaches   to   Type   A    menu    planning.    Factors  invo- 
lved   in    menu  planning   are   presented   and    a   number   of   charts 
pertaining   to  creative    menu    planning   are   included. 
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SCHOOL  LUNCH  MENUS  NOW 
Sch  Lunch  J  24  (8)  :  12 
389.8  SCH6 
Elementary  schools,  Foo 
Menu  planning,  Milwauke 
programs.  Secondary  sch 
Abstract:  In  Milwaukee, 
shed  a  School  Lunch  Com 
meet  with  the  School  Fo 
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a  means  of  tapping  stud 
ing  of  student  food  pre 
service  of  meals.  The  w 
Food  Service  Department 
both   groups   open   to    the 


SUIT    STUDENT    TASTES. 
-13.    Sept    1970. 

d   preferences.    Food    service   management, 
e.    School   food    service.    School   lunch 
ools.    Student    participation. 
Wisconsin,    the    public    schools  establi- 
ittee   made   up   of  elected   students   who 
od   Service   Department   on   a   regular   and 
ork    of   the    student  Committee    has   provi- 
of  communication    with  students,    and    (2) 
ent    ideas   for   menu   improvement,    updat- 
ferences,    and   generally    bettering  the 
ork   of   the   student  Committee   and    the 
is  truly   a    cooperative   effort,    with 
ideas  and    viewpoints   of    the   other. 
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MENU    PLANNI 
Leta    G   Seal 
Nutr   News 
389.8   N957 
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H  ON-LINE  IN  KANSAS. 

v  J   26  (6):  24-27.  June  1972. 

plications.    Food    service    management.    Menu   planning, 
n.    School   lunch    programs.    Type   A    lunch, 
hawnee    Mission   School   District   programmer   assisted 
e   coordinators   in  computerized    menu    planning    with 
mbinations.    The   master    menu   detail   line   consists 

number;    2.     Menu;    3.    Coded   list    of   ingredients;    4. 
ach   ingredient   needed    for  one    serving   on   both   seco- 
lementary   levels.    These    menu    combinations   were 

approved   for   Type    A   reguirements. 
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36     (4)  :    14.     Dec    1973. 

,    Menu   planning.    Nutrition  education.    School    child- 
ears)  ,    School   food    service    supervisors.    School 

lementary   school   children,    as   part   of  a    study  of 
utrition    integrated    into   the   curriculum,    plan   some 
hes   served   in    the   lunchroom,    with   every   student   in 
g   class   allowed    to   vote    on  an   item  from    each   of   the 
roups.    The   majority    wins.    Nutritive   values   of   the 
nned   lunch   are   published   in    local   newspapers   with 
r   the   coming    week,    so   parents  may  see   what  it  cont- 
the    children's  daily    nutrients.    Parents,    teachers 
lunch   managers   should   all   find    this   approach    of 
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TYPE    A — TWO    DIFFERENT    WAYS. 
J    E   Shinn 

Sch    Foodserv   J      26     (3)  :    55-56,58.    Mar    1972. 
3  89.8    SCH6 

Menu    planning.    Nutrition   education.    School    lunch   programs. 
Students,    Type   A   lunch. 

Abstract:    guest    editorial   suggesting   offering   type  A   lunches 
as    a   plate   lunch,    and   a    la   carte,    with    menu   items  supplying 
only   empty   calories    (sweet,    high   calorie   food)    not   being   avai- 
lable. 
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SHOULD    MILKSHAKES    HAVE    A    PLACE    IN    THE   TYPE    A    LUNCH? 

Modern    Schools      p.     12.    Mar    1973. 

LB3209.M6 

Milk    products.    Milk   shakes,    Nutrient   values.    School    lunch 

programs.    Type   A   lunch. 

Abstract:    Milk   shakes  can   provide   the   nutritional   value    of 

whole   milk,    with    more   calories,    and   a   taste   appeal    which   would 

probably    lead   t o   an    increase    in    total   nutrient  consumption. 

This  article   examines  the    milkshake's  nutritional  composition, 

and   tells   why   it   can   be   of   value   in   a    school   lunch. 
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STRETCH  'N  SUBSTITUTE. 

Cooking  for  Profit   40  (244):  29-33,  72-73.  Apr  1971. 
TX901.C65 

Protein  foods.  School  lunch  programs.  Textured  vegetable  prot- 
eins. Type  A  lunch. 

Abstract:  Introduction  to,  and  ideas  for  use  of  textured  vege- 
table proteins  as  part  of  the  protein  in  type  A  school  lunch 
programs. 
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WRITING    THEIR    OWN    MENUS. 
Food   Nutr      2     (1):    4-5.    Feb    1972. 
TX341.F615 

Adolescents    (12-19    years).    Disadvantaged  youth.    Home  economics 
education.    Menu    planning,   Sciool    breakfast    programs.    School 
children    (6-11    years).    School   lunch    programs. 

Abstract:  Menu  planning  by  9th  grade  students  in  home  econom- 
ics class  for  school  breakfast  and  lunch  programs  of  children 
from   the  Mohawk   Reservation. 


Food  Preparation  and  Production 


272-99 

NEXT:     PUSH-BUTTON    MEAL    ASSEMBLY. 

Fred    Amann 

Vend      24    (5):    45.    Mar    1,    1973. 

HD5483.V4 

Automated  food  service.  Food  storage.  School  focd  service. 

Abstract:  This  article  discusses  the  automatic  lunch  assembly 

operation  of  Mass  Feeding  Corporation,  Elk  Grove  Village, 

Illinois. 
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ANATOMY    OF    A    SATELLITE    SYSTEM:    WAOWATUSA    LUNCH    PROGRAM. 
Modern   Schools      pp.    3-6.    Mar    1973. 
LB3209.M6 

Facilities    planning   and    layout.    Food   delivery   systems.    Satell- 
ite,   School   food   service,    Wisconsin. 

Abstract:    Hauwatusa,    Wisconsin    has    centralized    its   school 
lunch   program,    resulting   in   better   tasting    lunches,    higher 
quality   control,    stricter  portion    control,    and    more   efficient 
use    of   labor  and   space.    Their   facilities   are   described   and 
pictured    in   this   article. 
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CANS    GO    CLASS    4. 
Mary   Jane   Anderson 
Vend      25    (8):    28-30.    Aug    1971. 
HD5483. V4 

Canned   foods.    Cost   effectiveness.    Cup-can,    Main    dishes.    Menu 
planning.    Prepackaged    portioning.    School   lunch    programs.    Serv- 
ing   equipment,    D.S.    Dept.    of   Agriculture. 

Abstract:    This    article   discusses   the   use   of   individual    portion 
canned   foods   for   hot   lunches   in    a   new    USDA- APPROVED    program 
called   ECONO-#LUNCH.    The    implementation    of   this    program,    the 
heating-dispensing   units   for   serving   the   cans,    and    a   menu   of 
canned   entrees   are   included. 
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CONVENIENCE    FOOD    SYSTEMS:    BUILDING    FOOD    SYSTEMS    FOR    THE    FUT- 

DRE. 

G    Applebaum 

Sch  Foodserv  J   26  (8):  43-48,50.  Sept  1972. 

389.8  SCH6 

Convenience    foods.    Satellite,    School    food  service. 

Abstract:    Reasons   for   changes   that    must   be    met,    and    attitude 

which   one   must    have    to   meet    them.    The  school   food   service   must 

respond    to   change,    fit   the   school   environment,    and    design 

systems   that   work. 

276-99 

CLOUDED    ODTLOOK    FOR    CONTRACT    FEEDING. 
Nation's   Schools      85    (2):    27.    Feb    1970. 
LB2804. N3 

Commercial   food   service.    Contract    feeding.    School    food    serv- 
ice. 

Abstract:    USDA   officials   said   that    they    were  willing  to   make 
an    effort   to   allow    private   caterers   to   serve   school   lunches 
in   schools   without   cafeterias,    but    the   caterers   suspected   that 
any   changes    would   be   hobbled    by   the   same  restrictions   that 
crippled   earlier   experiments   in  contract   feeding.    They   doubted 
that    the   USDA's   new    position   would    lead    to   any   changes   at   all. 
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CONTRACT  FOOD  MANAGEMENT:  DIGESTING  THE  ALTERNATIVES. 
Nation's  Schools   88  (3):  63-67.  Sept  1971. 
LB2804.N3 

Contract  feeding.  Food  delivery  "systems.  Food  preparation  and 
distribution  systems.  School  food  service. 

Abstract:  The  DSDA  decision  to  allow  schools  to  use  private 
contract  food  services  without  losing  federal  subsidies  stir- 
red up  a  flurry  of  interest  among  school  districts  and  contra- 
ctors. Some  of  the  developments,  trends,  and  considerations 
are  discussed  in  this  article. 
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BAKING    THE    SCHO 
Edmonds    School 
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TX763.B3    FSN 
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OL    LUNCH    KAY. 
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methods.  Cooking  techniques.  Food  preparation, 
dients.  Parent  participation.  Recipes,  School 

Washington  (State)  . 
g  for  the  school  lunch  program  can  provide  new 
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turn   eases   the    strain   of   a    tight   food    service 


Equipment, 
adelphia,  S 
Abstract:  T 
school  syst 
economical 
are.  The  en 
required  fo 
program.  Th 
projects  in 
storage,  an 
Students  of 
serving   sys 


Facilities  plann 
chool  lunch  prog 
his  program,  dev 
em,  is  designed 
electric  dispens 
trees,  supplemen 
ods,  qualify  for 
e  Philadelphia  p 
other  school  di 
d  clean-up  facil 
ten  eat  in  a  gym 
tern    is   described 


ing 

rams 

elop 

arou 

er-t 

ted 

ass 
rogr 
stri 
itie 

or 


and 

Ty 
ed  b 
nd  i 
ype 
with 
ista 
am  s 
cts, 
s  ar 
in   t 


layout.    Food 
pe    A    lunch, 
y   the   Philad 
ndividual   ho 
ovens,    and  s 

milk,  fruit 
nee  under  th 
erved  as   a   p 

where   food 
e   limited  or 
heir  classro 


service,    Phil- 

elphia    Catholic 
t   entrees, 
ingle   servicew- 

and   other 
e   Type    A    lunch 
rototype    for 
preparation, 
non-existent, 
oms.    A   typical 


281-9 

MER 

Pau 

Sch 

389 

Foo 

ons 

Ext 

wha 

pos 

ona 

whi 

and 

and 

is 

way 

not 

enh 

is 

to 

282-9 

AKR 
HES 
Tom 
Qui 
389 
Aud 
Pre 
Abs 
lun 
chi 
the 
the 


July/Aug    1968. 


CHANDISING    IN    SCHOOL    FOOD    SERVICE. 
1   Fairbrook 

Lunch   J       22     (7)  :    86-90. 
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ON    SCHOOLS    GET    A    FOR    ACHIEVEMENT    WITH    FROZEN    TYPE    A    LONC- 

Finnegan 
ck   Frozen   Foods      35    (3):    45-46.    Oct    1972. 
.8   Q4 

iovisual   aids.    Food    delivery    systems.    Frozen  foods,    Ohio, 
packaged    portioning.    School    food   service.    Type    A   lunch, 
tract:    A    motion    picture    was    made   of   the    Akron,    Ohio,    school 
ch   program   and   its   frozen  convenience   food   systems.    The 
ldren  are   shown    serving    food,    eating    food,    and   describing 
ir   favorite   frozen   foods.    The   lunch    program,    the   film,    and 

frozen    foods   especially    are    described    in   this  article. 
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THE  PHILADELPHIA  PLAN — LUNCH  IN  A  CAN. 

T  Fiskett 

Sch  Lunch  J   25  (7) :  118-120,  122-123.  July/Aug  1971. 

3  89.8  SCH6 

Canned    foods.    Children,    Food   service.    School   lunch    programs. 

Abstract:    Econo-Lunch    is   a   new   canned   food   service   system 

which   offers  a    solution    to   the   problem   of    feeding   children 

now    in    schools   with    no   facilities. 

284-99 

FOOD    SYSTEMS    ARE    PROVIDING    HOT    LUNCHES    FOR    MASSACHUSETTS    SCH- 
OOL   CHILDREN. 

Modern    Schools      pp.     4-6.    Apr    1972. 
LB3209.M6 

Convenience    foods.    Frozen   foods,    Massachusetts,    Prepackaged 
portioning.    School   food   service. 

Abstract:    The  use   of   prepackaged   frozen   meals,    electric   conve- 
ction  ovens,    refrigerators,    and    freezers   has   made   hot   lunches 
possible   in   all    schools   in    Massachusetts. 
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FROZEN    PRE-PLATED    MEALS    SOLVE    PROBLEM    OF    FEEDING    UNDERPRIVILE- 
GED   PUPILS. 

Quick   Frozen   Foods      34    (11):    47-83.    June    1972. 
389.8   Q4 

Food   delivery   systems.    Free   lunches.   Frozen   foods,    Ohio,    Prep- 
ackaged   portioning.    School    food   service. 

Abstract:    By   using   almost    100    per  cent   frozen   convenience 
foods,    the   Cleveland  Board    of  Education    is    providing   free    hot 
lunches   to   thousands  of   children   from    low-income   families.    Its 
central    kitchen    staff   operates   a    frozen   food    production   line 
that    produces  many   economical   benefits   despite    high    labor 
costs. 
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EFFICIENCY    ESCALATION    IN    SCHOOL    LUNCH    PROGRAMS. 
Food    Serv       34    (9):     60-64.    Sept    1972. 
389.2538    F732 
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THE    SCHOOL    FOOD    SERVICE    PRO 

Carolyn    M   Gerhard 

In   Proceedings   of    the    North 

Part   2,    Univ.    of   Massachuse 

1970. 

LB3479.U5M3    PT.     2    F£N 

Food   delivery   systems.    Food 
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Abstract:    The   speaker   discu 

feeding   systems,    emphasizin 
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The  systems  were  considered 

experience  in  Atlantic  City 

community. 


DUCT  ION  KITCHEN. 
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SATELLITING    SUGGESTIONS    FROM    LAREDO. 
F   Hernandez 

Sen    Foodserv   J      26     (8):     100-101.    Sept    1971. 
389.8    SCH6 

Costs,    Equipment,    Food   preparation,    quantity.    Satellite,   Sch- 
ool  food    service.    School    lunch    proqrams. 

Abstract:    Laredo   schools   take  a    three-pronged   approach    to 
satellite   food   service:    advanced  equipment,    mass   production 
techniques,    and   close   scheduling.    These    help   move    11,000   meals 
each  school   day. 

288-99 

HOT  LUNCHES  ARE  WITHIN  EASY  REACH. 

Modern  Schools   p.  4-6.  Mar  1972. 

LB3209.H6 

Cold  Tray  Pack,  Convenience  foods.  Food  delivery  systems. 

Prepackaged  portioning.  Satellite,  School  food  service.  Type 

A  lunch. 

Abstract:    Well   balanced   lunches   can    be   provided   with   a    mixture 

of   frozen   cold    packs  and    hot   packs,    the    former   thawed  and   the 

latter   heated,    and   cartons   of    milk.    This  article   describes   the 

convenience   of    this   type   of    food  service   when   arranged   on  a 

satellite  or   other  basis. 
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A    SISTER    TO    THE    HOT    DOG. 

B   Hunter 

Sch    Foodserv   J      26     (4):    60,62-63.    Apr    1972. 

389.8    SCH6 

Convenience  foods.  Poultry,  School  lunch  programs.  Type  A 

lunch. 

Abstract:    Introduction   of  a    new   convenience   food   for   Type   A 

lunches,    the   chicken   corn   dog.    It   is   well   accepted.    Several 

suggestions   for    use   are    included. 

291-99 

INPUT-OUTPUT:  THE  COMMISSARY  SYSTEM. 

Instit/vol  Feeding   69  (1):  31-38.  July  1,  1971. 

TX1  .155 

Airline  catering.  Commissaries,  Equipment,  Food  delivery.  Food 

purchasing.  Food  sanitation,  Food  service  workers.  School 

lunch  programs.  Vending  machines. 

Abstract:  This  article  discusses  the  commissary  as  a  carefully 

engineered  unit,  tailored  to  a  specific  set  of  circumstances 

and  designed  to  satisfy  specific  needs.  Featured  are  Mass 

Feeding  Corp.,  Elk  Grove  Village,  Illinois,  Ruth  Richard  Food 

Center,  West  Covina,  California,  and  the  Pan  Am  commissary  in 

San  Francisco. 

292-99 

KIDS  ARE  EATING  "AIRLINE"  LUNCHES. 
Food  Nutr  2  (1):  10-12.  Feb  1972. 
TX341  .F615 

Equipment,    Food   service.    Frozen   foods.    School   lunch    programs. 
Abstract:    Low   cost   equipment    package   for   prepacked,    frozen 
school   lunches,    easy   to   handle   in   the   oldest,    smallest    scho- 
ols. 

293-99 

CONVENIENCE — TO  USE  OR  NOT  TO  USE? 
F    E    McGlone 

Sch   Foodserv  J      26    (9)  :    93-94,96.    Oct    1971. 
389.8    SCH6 

Convenience   foods.    Food    quality.    Frozen    foods,    School   lunch 
programs.    Type   A    lunch. 

Abstract:    Both   fast    preparation    convenience    foods   and   frozen 
prepackaged   individual   lunches  are   used    in   Oakland,    Califor- 
nia,   schools.    They   must    meet   the   following    qualifications: 
good    food    quality;    acceptable   costs;    taste;    acceptability. 

294-99 

MERCHANDISING    SCHOOL    LUNCH. 

Sch   Lunch   J       24    (8):     11.    Sept    1970. 

389.8    SCH6 

Commodities,  Merchandising,  School  lunch  programs. 

Abstract:  Reexamination  of  approaches  to  merchandising  school 

lunches. 

295-99 

FOOD  SERVICE  APPROACHES  IN  SCHOOLS  WITHOUT  FULL  FACILITIES. 
Ruth  B  Moskowitz 

In  Proceedings  of  the  National  School  Food  service  Conference, 
Rutgers  Univ.,  1972   p.  90-98.  June  27-29,  1972. 
TX345.N3  1972  P6N 

Child  nutrition  programs.  Engineered  foods.  Facility  requirem- 
ents. Food  preferences.  Food  preparation  and  distribution 


systems.  Menu  planning.  Program  evaluation.  School  children 
(6-11  years).  School  lunch  programs. 

Abstract:  The  introduction  of  engineered  foods  into  the  menu 
pattern  of  an  elementary  school  lunch  program  will  not  create 
any  problems  for  children,  teachers,  schools,  or  district 
school  food  service  personnel.  This  conclusion  was  reached 
after  studying  children's  acceptance  scores  and  plate  waste  in 
test  schools  having  no  dining  or  kitchen  facilities.  Children 
were  fed  in  their  classrooms,  and  food  was  delivered  to  and 
distributed  from  basement  storage  areas.  Menu  planning  was 
possible  using  the  RDA  as  a  nutrient  standard,  and  food  proved 
to  be  highly  acceptable  when  planned  around  foods,  such  as 
hamburger,  pizza,  and  frankfurters.  There  exist  several  types 
of  food  delivery  systems  that  require  no  kitchen,  no  food 
service  staff  within  the  school,  and  no  separate  lunchroom. 
Each  of  these  systems  are  discussed,  listing  their  merits  and 
demerits. 


296-99 

MISSION    IMPOSSBILE. 
Ruth   B    Moskowitz 
Sch    Foodserv   J      27    (10):    28-33, 
389.8   SCH6 

Facility  requirements.  Food  pre 
ems,  New  Jersey,  Parent  partici 
School  lunch  programs,  Transpor 
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CO-EXISTENCE:    SURPLUS    COMMODITIES    AND    CONVENIENCE    FOODS. 
J  R    Myers 

Cooking    for    Profit      41     (259):    34-35.    July    1972. 
TX901.C65 

Commodities,    convenience   foods.    Gravies,    Poultry,    School   brea- 
kfast   programs.    School    lunch    programs. 

Abstract:    Use   of   convenience   foods    together   with  commodities 
is   illustrated   by   turkey,    rice,    commodities,    with    prepared 
gravey    mix,    a   convenience   food    which  takes   time    and   skill. 
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A    NOTHING    LUNCH 
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Amer  School  Boa 
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PROGRAM    BECOMES     REALLY    SOMETHING    -    AT    DECENT 
rd    J      160     (1):    43-45.    Jan    1973. 

n   and   distribution  systems.    New    Jersey,    Satell- 

ch    programs. 
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s  needed    kitchen   renovation    at   a   cost   of   $75, 

school.  Instead,  a  satellite  system  for  all 
installed  for  a  total  cost  of  $70,000.  The 
a   central   kitchen,    individual   aluminum   trays 

s   and  clear    plastic   containers  for  cold,    and 

vection    oven   in    each   school. 


299-99 

CONVENIENCE  FOOD  SYSTEMS:  OPEN  SCHOOL  SELECTS  BULK  FOOD  SYS- 
TEM. 

B  Richardson 

Sch    Foodserv  J      26    (8):     63-64,66-67.    Sept    1972. 
3  89.8    SCH6 

Bulk   Service,    School   food   service. 

Abstract:    In  Chesterfield  County,    Virginia,    two    junior    high 
schools    and   their   adjacent    elementary   schools   coexist,    with 
the    junior    high  schools    transporting   bulk   food    to   the   element- 
ary   schools.    This   preserves   the   same  serving   procedure    as   when 
the    food   is    prepared   on -premise. 
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6  (5);  59,  60,  62,  63.  May  1972. 

ion.  Food  composition.  Merchandising,  New  prod- 
foods.  Proteins,  School  lunch  programs,  Soyb- 
extured  vegetable  proteins. 

and  extruded  plant  protein  products  are  being 
ool  Lunch  Program  and  in  some  hospital  feeding 
hese  products  have  made  little  impact  on  the 
tional  and  consumer  markets.  The  author  discus- 
e  done  to  improve  the  acceptance  of  textured 
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SAVE    FOR    A    CHANGE:     IDEAS    TO    CUT    COSTS. 
Nation's   Schools     90    (2):    25-40.    Aug    1972. 
LB2  804.N3 

Budgeting,    Central   Kitchen,    Cost  effectiveness.    Educational 
finance.    Food   delivery   systems.    School   food   service. 
Abstract:    This   article    is   based   on    a  special   report   on   educat- 
ional  costs    compiled   for   the  President's  Commission   on    School 
Finance   by  Cresap,    McCormick,    and   Paget,    management    consulta- 
nts.   The   article   focuses   on   practical    recommendations    falling 
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into   three    areas:    instructional   personnel,    purchasing   and 
support   services,    and   construction    and   utilization    of   facilit- 
ies.   One   of    the   recommendations   is    to   switch    to  a   centralized 
kitchen    serving   prepackaged    lunches.    In   districts   with    2,500 
or   more    students,    a   centralized    kitchen    should    be   at   least    15 
per  cent   more   economical    than    a   conventional   kitchen-cafeteria 
arrangement . 

302-99 

WHATS    AND    WHYS    OP    COP-CAN. 

Sch    Foodserv   J       26    (10)  :     43.    Nov/Dec    1972. 

389.8    SCH6 

Cup-can,    Fruits,    Main   dishes.    Meat,    Proteins,    School   lunch 

programs.    Type   A    lunch.    Vegetables. 

Abstract:    Questions    and    answers   about   cup-can.    How   the   school 

without   a   kitchen  can   supplement   cup-can   with   vegetables   and 

fruits,    or    added   protein,    to   meet   Type    A   lunch    standards. 
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Konrad  Biederma 
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However,    data   in    this   report    can    be   used    by    a 
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CONVEYOR    SYSTEM    SPEEDS    SEEVICE    IN    CENTRAL    KITCHEN. 

Modern  Schools   p.  14.  Oct  1971. 

LB3209.M6 

Food   delivery   systems.    School   food    service.    Serving   equipment. 

Abstract:    This   article    illustrates   a   double-line   conveyer 

system  that  is  used  to  carry  trays  through  the  food  serving 

area   and   into   student's    hands  at  Oshkosh,    Wisconsin,    High 

School. 

305-99 

DESIGN    CRITERIA:    SCHOOL    FOOD    SERVICE    FACILITIES. 
Florida,    Dept .    of   Education 
Tallahassee,    Fla.       73p.     (illus.  )  .    [n.d.  ]. 
TX945.F5    FSN 

Design   needs.    Dining   rooms.    Equipment,    Facilities   planning 
and   layout.    Facility   requirements.    Food    preparation    and    distr- 
ibution   systems.    Food   storage.    School  food    service.    Serving 
equipment. 

Abstract:    This    bulletin   is   intended   as    a   guide  to  architects, 
district   superintendents,    and    food    service   directors   whose 
responsibility   it   is  to    plan   food  service   facilities.    It   lists 
all   kinds  of  equipment    and    building    specifications    for   various 
types  of   school    food   service   operations.    Beginning    with    the 
planning    stage,    the    guide   goes   on   to   details   about    selecting, 
buying,    and   installing   equipment,    and   about  arranging    the 
dining,    serving,    food   preparation,    warewashing,    storage,    and 
food    service   support   areas. 

306-99 

FORTY    NEW    WARES    FOR    SCHOOL    FEEDING. 
Amer   School    Board   J       160    (1):     47-52.    Jan    1973. 
LB2831.A4 

Equipment,  School  food  service. 

Extract:    With  an   estimated   four  and   a    half    million   needy  chil- 
dren   still  excluded    from    federal    free   lunch    programs,    it   may 
strike   you   as   crass   to   sit   down    in    a   leisurely    manner   and 
browse   through    a   tidy   array    of    new    products   and    services   for 
the   school   lunch    fieid.    Indeed,    shouldn't    all   energies   and 
ideas   be   expended   on   behalf   of   getting    those    millions  of  mou- 
ths  fed   a   hot   meal   at   school?   Of  course.    No   one   argues   the 
point.    But   the   homely   fact   remains   that    nearly    $800    million   is 
being   spent   each    year  by   the   nation's   school    boards    for    their 
respective  school   lunch    programs.    For   those    who    are   responsi- 
ble  for   the   spending   and   implementation    that  go    with   these 
programs,    the    word   is  passed   along    here   and   on   the   next    few 
pages   about   what's   new    among    products  and    services   for   school 
programs.    All   of   the   items   reviewed    in   these   pages   for   Journal 
readers  represent   developments   that   were  demonstrably   new    in 


some   form   during    1972   or   will   be   introduced    in    1973. 

307-99 

SPACE  NEEDED  FOR  STORING  AND  COOLING  COMHONLY  USED  FOODS. 
L  A  K  Frolich 

Sch  Lunch  J   25  (1):  40,  42,  44.  Jan  1971. 
3  89.8  SCH6 

Foods,  Refrigeration,  School  food  service.  Storage  equipment. 
Abstract:  Charts  of  commonly  used  foods  in  school  lunches 
indicating  size  of  space  needed  for  each:  frozen  foods,  peris- 
hable foods. 
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EQUIPPING  THE  M 
Louise  A  K  Frol 
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389.8  SCH6 
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STANDARDS    FOR    POBLIC    SC 
Georgia,   Dept  of   Educat 
Washington,    D.C,    Educa 
p.     1968. 
LB2806.G3    FSN 
Facility   requirements. 
School   administration. 
Standards,    Transportati 
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NEW  LOOK  AT  OLD  ORCHARD. 

A  Grashoff 

Sch  Lunch  J   24  (2)  :  20-23.  Feb  1970. 

389.8  SCH6 

Food  service.    School    lunch    programs.    Type   A    lunch. 

Abstract:    A    conveyor   system   of    food   service   at    Cld    Orchard 

junior    high    serves    30    people   per   minute. 
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IT'S    MDLTIPORPOSE! 

Modern    Schools      p.    7.    Apr    1971. 

LB3209.M6 

Dining  rooms.  Facilities  planning  and  layout.  School  food 

service. 

Abstract:    This    page   of   photographs    shows  multi-purpose   dining 

rooms   that   can   be   converted    to   gymnasiums,    lecture    rooms,    or 

meeting    rooms. 

313-99 

REVOLUTION    IN    EDUCATIONAL    FACILITIES    REQUIRES    INNOVATIONS    IN 

SCHOOL    FOOD    SERVICE. 

Stephen    A  Kliment 

Sch    Lunch   J       23    (8) :    70-76.    Sept    1969. 

3  89.8    SCH6 

Alabama,    Central   Kitchen,    Design   needs.    Educational    programs. 

Facilities    planning   and   layout.    Facility   requirements.    Food 


PAGE        25 


3H-99 


BIBLI0GB1PHT 


delivery 

service. 

Abstract 

constitut 

tution   is 

the   philo 

but    every 

describes 

ches   to    s 

dispensed 

here--eve 


systems.    Food   preparation,    quantity.    School   food 


The   p 
es   a   w 

desig 
sophy 
where, 

one  o 
chool 

fros 
n  alon 


roposed 
hole  new 
ned  and 
that  lea 
even  in 
f  the  ao 
feeding, 
carts  an 
g  the  st 


educat io 

approac 

organize 

rning  oc 

the  sch 

st  flexi 

planned 

d  recons 

reets  an 


nal  park 
h  to  edu 
d  around 
curs  not 
ool  food 
ble  and 
around 
tituted 
d  pathwa 


in 

cati 

the 

jus 

ser 

most 

guic 

at  o 

ys  o 


Anni 
on. 

ind 
t  in 
vice 

inn 
k  fr 
vens 
f  th 


ston 

The 

ivid 

a  c 

Th 

ovat 

ozen 

aim 
=  pa 


Alabama, 
park  insti- 
ual  with 
lassroom, 
is  article 
ive  approa- 

f  oods 
ost  everyw- 
rk  complex. 


314-99 

WHAT    IS    THE    BEST    SEATIHG    FOE    LUNCHROOMS? 

C  W   HcGuffey,    D  J   Harrison 

Sch   Lunch   J      25    (9):    59-60,62,64,66-68.    Oct    1970. 

389.8    SCH6 

Equipment,    Food   service   management.    School  food    service. 

Abstract:    Selection    and   spacing   of   various   shaped   tables   and 

chairs   for    maximum   seating   in   school   lunchrooms. 

315-99 

AUTOMATED    MATERIALS    HANDLING,    LABOR-SAVING    EQDIPHENT,    AND 
SERVICES    OF    FOOD    SERVICE    CONTRACTORS    ARE    IN    SCHOOL    FOOD    SERV- 
ICE   PICTURE. 
William   D   HcLean 

In  Proceedings   of  the   Northeast   School   Food    Service   Seminar, 
Oniv.    of    Massachusetts,     1970      p    294-300.      July    12/24,     1970. 
LB3479.U5H3    FSN 

Commercial   food   service,    Eguipment,    Food   service.    School   food 
service. 

Abstract:    Convenience   of  "todays"    technology   in   school    food 
service. 

316-99 

MODEL    KITCHEN    AT    WAUSAUKEE. 

Modern  Schools      pp.    10-11.    Mar   1972. 

LB3209.M6 

Facilities  planning  and  layout.  Kitchens,  School  food  service, 

Wisconsin. 

Abstract:    This   article   consists   primarily   of   photographs   of 

the   new    all-electric   food   service   facilities  at   the   elementary 

school   in   Wausaukee,    Wisconsin. 


317-99 

SCHOOL    LUNCH    RO 
New    Mexico, HDep 
Santa   Fe,    N.H. 
TX655.N4    FSN 
Construction    (P 
lities   planning 
Storage. 
Abstract:    This 
and   eguipping   n 
ities.    It  cover 
ning   each   of   th 
izes   the   import 


OMS;    THEIR    PLANNING    AND    EQUIPMENT, 
t.    of   Education 
28   p.    [n.d.  ]. 

rocess)  ,    Dishwashing,    Equipment,    serving,    Faci- 
and    layout,    Kitchens,    School   food    service, 

publication  is  intended  as  a  guide  for  planning 
ew  lunchrooms  or  for  remodeling  existing  facil- 
s  the  various  factors  to  be  considered  in  plan- 
e  different  areas  of  the  lunchroom,  and  emphas- 
ance   of   allowing   for   future    expansion. 


318-99 

NEW    SEATING    PATTERNS    ADD   VISUAL    VARIETY. 
Sch    Poodserv  J      26    (6):    44-46.    June    1972. 
389.8    SCH6 

Behavior,    Cafeterias,    School   food    service. 

Abstract:    Taking   the   institutionalization   out  of   school   cafet- 
erias by   varying   the   floor   plans;    several   interesting    plans 
are    illustrated.    Behavior   is    affected   by   the   appearance   of   the 
cafeterias. 


319-99 

PLANNING  AND  EQUIPPING  THE  SC 
New  York  (State)  ,  Education  D 
ngs  and  Grounds 
Albany,  N.Y.  35  p.  illus.  19 
TX945.5.S35N4  FSN 
Cooking  equipment  (Large),  Eq 
Office  of  Education  no.  ED  03 
FF    000    546. 

Abstract:    This    is   a    pamphlet 
administrators,    school   lunch 
discusses   the   preparation   of 
ings   and   the    improvement   of   e 
Included  are  sections   on   stor 
areas,    dishwashing   areas,    din 
classroom    feeding,    minimum   eq 
kitchens,    and   schematic   drawi 


HOOL    LUNCHROOM. 

ept. ,    Division   of    School    Buildi- 


63. 


uipment.    School   food   service. 
6    987;    ERIC   Clearinghouse    no. 

for   the  use  of   architects,    school 
directors,    and   managers   which 
plans   for   new   or   remodeled    build- 
xisting   school   lunch   facilities, 
age   areas,    kitchen    areas,    serving 
ing   rooms,    central   kitchens, 
uipment    requirements   for   school 
ngs   of    school   lunchroom   kitchens. 


320-99 

A  BRIEF  STUDY  0 
RECOMMENDATIONS 
James  T  Okamura 
Educational  Fac 
Washington,  D.C 
p.  1961. 
TX912.04  FSN 
Cafeterias,  Fac 
ibution  systems 
Sanitation,  Sch 
Available  from: 
Avenue,  Bethesd 
$1. 35;  ERIC  Rep 
Extract:  The  fa 
program   in   the 


F    CAFETERIA    FACILITIES    AND   OPERATIONS,     WITH 
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ilities   Laboratories,    inc. 
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ility   requirements.    Food    preparation    and   distr- 
Food   safety.    Food   service   management,    Hawaii, 
ool   food   service.    School    lunch   programs. 

Leasco   Information    Products,    Inc.,    4827    Rugby 
a, -Maryland    20014;    EDRS    price   MF-S0.25,     HC- 
ort    No.    ED    0  36    9  91. 

cilities    and   operations   of  the   school   lunch 
public   schools   of   Hawaii    are   reviewed.    Several 


types   of  school    lunch    programs   are    described,    including    (1) 
traditional    school    lunch   programs,     (2)     kitchen   and   classroom 
dining,     (3)    central   and    decentralized    dining,     (4)    home   school- 
feeder   school  system,     (5)    central   kitchen,    and     (6)     the    Waiakea 
plan.    Consideration    is    given  to   the    problem    of    food    poisoning, 
the    portable   electric   food   cart,    and  trends    in    school   lunch 
programs.    A   list   of   recommendations   is   presented  along    with   a 
suggested   modernization    program    for   six   Kaliki    schools. 

321-99 

ONE    KITCHEN    SERVES    TWO    SCHOOLS. 
Modern    Schools      p.    15.    Jan    1972. 
LB3209.M6 

Facilities    planning   and    layout.    Food   delivery   systems.    Kitch- 
ens,   School   food   service. 

Abstract:    A   new   all-electric   5,000   square    foot    kitchen    serves 
300    students   in    the   elementary   school    where    it    is   located   and 
70   students    in    a   nearby    school.    The    schools  are    in   Lagonda, 
Pennsylvania. 

322-99 

PHILADELPHIA    HOT    LUNCH    PROGRAM:     A    MODEL    FOR    LOW-BUDGET    SCHO- 
OLS. 

Modern   Schools      p.    12.    Hay    1972. 
LB3209.M6 

Canned    foods.    Ovens,   School    lunch   programs.    Type   A    lunch. 
Abstract:   The  Philadelphia  Catholic    schools   have  developed   a 
lunch   program   that   makes  hot,    type   A,    lunches  possible    in 
schools   without   kitchen   facilities.    The   program    utilizes   a 
line   of   canned   entrees   and   an  electric   oven-dispenser. 
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IT    ON    'WHEELS'     FOR    CONVENIENCE    AND    FLEXIBILITY. 
ern    Schools      pp.    10-12.    Apr    1972. 
209. H6 
ipment.    Facilities   planning    and   layout.    School   food   serv- 

tract:    Mobile   or   "wheeled"   food   service   equipment   has  three 
or  advantages:    space — the   mobile   equipment   can   be  wheeled 
o   position  and   after    it    has   been   used,    it  can  be   moved    out 
the    line    of    traffic;    dual   use — on   wheels    many   pieces   of 
ipment   can   be   moved   from   one   kitchen   area   to   another    for 
imum    use   and   convenience;   and   convenience — carts,    racks, 
k   tables   and    dish   dispensers   save  time   and   labor   through 

convenience    of   loading   them    in   one   area   and    moving    them   to 
nt-of-use  areas. 


CHEN    STANDARDS    FOR    THE    BOARD    OF    EDUCATION    OF    BALTIMORE 
NTT. 

timore    (County),    Dept.    of  Engineering 
e   Root 

son,    Md.       unp.    Jul    1969. 
55. B3    FSN 

ipment.    Facilities   planning    and   layout.    Kitchens,   School 
d   service.    Specifications. 

ised;    reproduced    by   permission,    Oklahoma    School    Lunch   Divi- 
n. 

tract:    Specifications   and   standards   are    set   forth   for   the 
ign   and   construction   of    virtually   all   types    of   kitchen 
ipment,    large   and   small.    Procedures   for   the    use    of    the 
ipment  are  given,    as   are   minimal    equipment   requirements 
school    lunch    programs   of   various   sizes. 


325-99 

SCHOOL    BUILDING    DESIGN    MEETS    EDUCATIONAL    PHILOSOPHY    IN    BOYERT- 
OWN. 

Modern    Schools      p.    10.    May    1972. 
LB3209.M6 

Elementary   schools.    Facilities    planning   and   layout.    Kitchens, 
School    food   service. 

Abstract:    The   new  elementary  school    in    Boyertown,    Pennsylva- 
nia,   is   all-electric   and   includes   a   large   kitchen   with    a  line- 
up  of   electric   cooking   equipment   sufficient    to    prepare    700 
type   A    lunches   a   day. 

326-99 

CONTROL  OF  USE  OF  SPACE  AND  EQUIPMENT. 
Stanley  Smith 

In    Proceedings   of   the   Southeastern    Regional    Seminar   for   School 
Food  Service   Admin.,    Univ.    of  Tenn. ,    1970      p    107-113.      June 
15/2  6,    1970. 
LB3479.U5T4    FSN 

Case    studies.    Equipment,    School    food   service. 
Abstract:    5    major  areas   are   presented,     (1)     Kind   of   equipment 
(2)    Capacity   of   equipment    (3)    Layout    (4)  Procurement    (5)  mainte- 
nance  in   the   use   of   space   and   equipment   in    school   food   service 
operation. 


H:    SUGGESTED    GUIDES    FOR    SELECTING    LARGE    EQUIPMENT. 

ina,    Dept.    of   Education 

.C.      7   1.    May    1963. 

63   FSH 

ipment  (Large),  Facilities  planning  and  layout, 

quirements.  Guides,  Kitchens,  Purchasing,  School 

e.  School  lunch  programs.  South  Carolina. 

chool  food  services  must  select  their  equipment 

s  of  the  number  of  meals  served  per  day  and  the 

d  preparation  system  in  use.  This  booklet  lists 

ge  items  needed  to  equip  full  food  service  kitchens 
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337-99 


that    will   serve   up   to  300    meals,    300-500    meals,    500-750   meals, 
or    750-1,000    meals   a   day.    Equipment    items   are   divided    into   the 
following   categories:     (1)    ranges;     (2)    sinks;     (3)    electric 
heating;    (4)    gas   heating;    (5)    refrigeration;     (6)    tables;     (7) 
kitchen    machines    (electric    food   preparation   appliances)  ;    (8) 
utility   trucks,    storage   areas,    waste   removal  devices,   dining 
room   facilities,    safety   apparatus,    etc. 

328-99 

THE  FREEZERS  THAT  STAY  OOT  IN  THE  COLD. 
F  D  Stevens 

Sen  Lunch  J   21  (4)  :  29-30.  Apr  1970. 
389.8  SCH6 

Costs,  Freezers,  School  lunch  programs.  Storage  equipment. 
Abstract:  Outdoor  freezers,  from  150  to  540  cubic  feet  capac- 
ity, holding  up  to  480  cases  of  frozen  food,  can  be  located 
just  outside  the  kitchen  door,  or  butted  against  the  kitchen 
to  be  entered  from  inside  the  building.  The  convenience  and 
low  cost  to  the  school  make  them  the  equipment  that  most  helps 
the  small,  rural  school  receiving  bulk  shipments  of  donated 
commodities. 


329-99 

EQUIPMENT    GUIDE    FOB    PEESCHOOL    AND    SCHOOL    AGE    CHILD    SEEV 
INSTITUTIONS. 

U.S.,    Food   and    Nutrition   Service 
Washington,     D.C.       13    p.    illus.     1972. 

1aG84PRO    999       (U.S.    Food    and    Nutrition    Service.       PA-999 
Equipment,    Facilities   planning    and    layout.    School   food 
ice.    Specifications. 

Extract:  This  publication  is  printed  for  State  agencies 
ice  institutions,  and  others  concerned  with  planning  an 
pping  kitchens  and  dining  areas  of  day  care  centers  and 
child  service  institutions  participating  in  the  U.S.Dep 
of  Agriculture's  Special  Food  Service  Program  for  Child 
The  minimum  kitchen  equipment  and  facilities  necessary 
prepare  breakfast,  lunch,  supper,  or  any  combination  of 
meals  for  15  to  100  children  are  specified  in  this  publ 
ion.  The  equipment  suggested  also  takes  into  considerat 
possible  serving  of  supplemental  foods  between  meals,  d 
ing  upon  the  children's  needs  and  the  time  of  the  day  t 
in  attendance.  The  selection  and  specification  of  certa 
pieces  of  equipment  in  this  publication  are  based  on  th 
durability,  and  compatibility  with  other  pieces  of  equi 
The  type,  capacity,  or  quantity  of  equipment  may  be  adj 
to   meet   the    requirements  of    age   and   needs  of   the  childr 
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330-99 

PLANNING  THE  SCHOOL  FOOD  SEEVIC 
Utah,  Board  of  Education,  Divis 
Salt  Lake  City  68,  [5]  1.  illu 
TX945.U8  1967  FSN  (School  plan 
Design  needs.  Equipment,  Evalua 
layout.  Facility  requirements, 
service.  Space  utilization. 
Available  from:  Leasco  Informat 
Avenue,  Bethesda,  Maryland  2001 
$3.08;  EEIC  Report  No.  ED  022  3 
Extract:  Evaluation  of  food  ser 
and  food  service  facilities  are 
those  concerned  with  the  planni 
lunchrooms  or  the  remodeling  of 
ion  is  presented  in  the  form  of 
specific  local  situations  and  n 
ided  for  location,  spaoe  utiliz 
and  equipment.  For  each  food  se 
listed  for  serving  a  range  of  1 
Included  is  a  glossary  of  engin 
ols  and  abbreviations,  scaled  t 
service  area  layouts,  and  a  bib 
and   materials. 


E    FACILITIES.    Eev.    [ed.]. 

ion    of    School   Food   Service 

s.     1967. 

t   planning    series) 

tion.    Facilities   planning   and 

Guides,    Purchasing,    School   food 

ion    Products,    Inc.,    4827    Eugby 
4;    EDES    price   MF-S0.50,    HC- 
37  bibliography:    leaf   [73]. 
vice   equipment,    kitchen   design, 

comprehensively    reviewed   for 
ng  and   eguipping    of   new    school 
existing   facilities.    Informat- 
general    guides   adaptable   to 
eeds,   and   suggestions  are   prov- 
ation,    construction    features, 
rvice  area,    equipment   needs   are 
00   to   750    diners    per    meal, 
eering   and   architectural    symb- 
emplates   of   equipment  for   food 
liography   of   useful   handbooks 


332-99 

SANITATION    6    SAFETY    FOB    CHILD    F 
Florida,    Dept.    of   Education 
Tallahassee,    Fla.      34   p.    1972. 
TX537.F5   F&N       (Florida    Dept.    Of 
Equipment   maintenance.    Food    han 
storage.   Pest  control.    Safety, 
ams ,    Waste   disposal. 
Abstract:    Within   this    handbook 
practices   necessary   to   maintain 
service   operation.    Detailed   ins 
personal   hygiene   of   school   food 
and    handling   of   equipment   and    f 
tation    of  equipment    and   premise 
control   of    pests,   and    for   maint 
the    kitchen    and   the   serving/eat 


EEDING    PROGBAMS.     Bev , 


Education.  Bulletin  33- F) 
dling.  Food  poisoning.  Food 
Sanitation,    School   lunch    progr- 

are   compiled   all    the   essential 
ing    a  clean,    safe  school    food 
tructions  are   prcvided    for   the 
service   workers,   for   the  care 
ood,    for   the   cleaning   and  sani- 
s,    for  disposal    of    waste   and 
aining  the   general  safety   of 
ing   areas. 


333-99 

SAFETY    AND    SANITATION    IN    SCHOOL    FOOD    SERVICE. 
In-Sink-Erator   Manufacturing  Company 
Eacine,    Wise.      unp.    1968. 
BA601.A4 

Cleaning,    Disease   prevention.    Dishwashing,    Food    handling. 
Hygiene,    Personnel   management.    Safety,    Sanitation,    School   food 
service. 

Abstract:    This   booklet   contains    a  test    for    school   food   service 
managers.    It    presents    10    sanitation   and    safety    problems   and 
suggested   solutions.    The   manager   must   decide   whether   the   sugg- 
ested   solutions   are   correct   or    not.    Answers   and   explanations 
are    given   on   the   last    2    pages. 


334-99 

OKLAHOMA    SCHOOL 
Oklahoma,    Dept. 
Oklahoma   City, 
TX945.05    F&N 
Cleaning,    Equip 
Hygiene,    Oklaho 
School   lunch  pr 
Extract:   The   pr 
ual   will   serve 
programs.    The  i 
as    well   as   incr 
department.    Top 
from   personal   h 


LUNCH    SANITATION    S 
of   Health 
Okla.      40p.    [n.d.]. 


SAFETY;     A    GUIDE. 


ment    maintenance.    Food    service   management, 
ma.    Safety,    Sanitation,    School   food   service, 
ograms. 

inciples    and   directions   contained  in    this  man- 
as  a    guide   in   the  operation    of  school   feeding 
nformation   is   excellent   for    training    programs 
easing    the  effectiveness   of   each   person   and 
ics   cover   all   aspects  of   sanitary    food   service 
ygiene   to    pest   control. 


335-99 

CONFERENCE  ON  SANITATION  AN 
ION  AND  FOOD  SAFETY  CCNFEBE 
Virginia  Polytechnic  Instit 
nee  and  Technology  Departme 
Blacksburg,  Va.  75  p.  [n.d 
TX511.V5  1973  FSN 
Cleaning,  Conferences,  Food 
diseases.  Hygiene,  Pest  con 
ice. 

Abstract:  In  1973,  a  confer 
was  held  at  Virginia  Polyte 
special  stress  on  practical 
theoretical  discussion.  Top 
cafeteria  managers  and  heal 
tion  and  reporting  of  foodb 
compounds,  sanitizers,  dish 
facilities,  and  pest  contro 


D  FOOD  SAFETY:  PROCEEDINGS  SANITAT- 
NCE  AUGUST  21,  22,  AND  23,  1973. 
ute.  Extension  Division,  Food  Scie- 
nt 
•]• 

safety.  Food  storage,  Foodborne 
trol.  Sanitation,  School  food  serv- 

ence  on  food  safety  and  sanitation 
chnic  Institute.  Proceedings  put 

matters  of  sanitation  rather  than 
ics  covered  the  role  of  school 
th  department  officials;  investiga- 
orne  illness;  the  use  of  cleaning 
washing  apparatus,  food  storage 
1  devices. 


Food  Technology 


Sanitation  and  Safety 
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TUEKEY:    THE    BAD    GUY    OF    SCHOOL    LUNCH. 
F   L    Bryan,    T   W    McKinley 

Sch    Food  ser  v   J      25    (10):    83-84,86-88,91-92.    Nov/Dec    1971. 
389.8    SCH6 

Food   preparation,    Foodborne   diseases.    Kitchens,    Microbial 
contaminants.    Poultry,    School   food   service.    School   lunch   prog- 
rams. 

Abstract:    Turkey   is    frequently   the   source   of   foodborne    illness 
in    schools.    The    bacteria   Staphylococcus   aureus.    Salmonella, 
and    Clostridium    perfrigens   are    most   often  involved.    Sources   of 
contamination   of   turkey,    and   how   to   handle    turkey   are   discus- 
sed . 


336-99 

NEW    FOODS    IN    CH 
Kermit    Bird 
In   Proceedings 
Eutgers   Univ., 
TX345.N3    1972   F 
Child   nutrition 
red    foods.     Food 
lunch    programs. 
Abstract:    It   is 
ucts   than   it   is 
service   system 
patterns  to   cha 
foods,    describi 
they    can    fit   in 
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of   the    National    School   Food   Service 
1972      p.     41-45.    June    27-29,     1972. 
SN 
programs.    Convenience   foods,    Cup-c 
technology.    New    foods.    Processed   f 
Type    A    lunch. 

easier   for   companies  to   develop   ne 

to   get    these  new   foods   into   the   sc 

Food   habits   are   one   of   the    hardest 

nge.    The    author   here   discusses  a    va 

ng   their  characteristics   and   explai 

to  school   food   service    programs. 
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DEVELOPMENT    AIDS:    FLAVORED,    COLORED    APPLE    PIECES   OFFER    BOUTE 

OF    DISTINCTION;     SCHOOL    LUNCH    ENTEEE    FORMULATIONS    OFFERED. 

Food   Prod   Dev      5(8):    68-70.    Dec/Jan    1972. 

HD9000.1.F64 

Apples,    Processed   foods.    Recipes,    Textured    vegetable   proteins. 

Type   A    lunch. 
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Abstract:    These   brief   reports  advertise    two  new   food  items 
aimed   at   school   lunches:    "vacu-dry   apple   nuggets   and  dices" 
are    processed   apples  colored    and    flavored   to   imitate  blueberr- 
ies   and   raspberries;    "ultra-soy"    is  another   textured  vegetable 
protein. 


338-99 

EAST    OPEN:    TWO 
Tend      27    (7)  :    3 
HD5183.V1 
Canned   foods,    C 
food   service,    H 
programs.    Type 
Abstract:    As   of 
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sales   of   these 
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YEARS    LATER. 
5.    July    1973. 

ontract    feeding.    Convenience   foods.    Industrial 
ain   dishes,    Schocl   food    service.    School   lunch 
A  lunch.    Vending    firms. 

1973,    the   use   of   individual    portion.    Easy-open 
in   school    lunch    programs    seems   to  be   leveling 
d    to    industrial    food   service   operations   where 
entrees  are   rising.    Schocl  food    services   tend 
a   "stop-gap"    measure   for    transition   from    no 
o  complete   food   service   using   pre-packaged 
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N  FOOD  DEVELOPED  FOR  SCHOOL  CHILDREN. 
1   25  (9)  :  90.  Sept  1971  . 

Protein  foods.  Protein  malnutrition.  School  break- 
ms. 

TT  Continental  Baking  Co.  developed  a  food  known 
ratory  as  H- 1 1 ,  and  now  called  Astrofood.  The  prod- 
p  to  fight  malnutrition.  It  is  being  received  by 

schools,  day  care  centers  and  Head  Start  programs, 
ousand  children  receive  nutritional  breakfasts  each 


310-99 

EGG    SOLIDS:     MAKING    TEE    CONVENIENT    MORE    CONVENIENT. 

D   Johnson 

Sch    Lunch    J      p.    60-62,     64-66.    Hay    1970. 

389.8    SCH6 

Dehydrated   foods.    Eggs,    Food    packaging.    Food   preservation. 

Pood    sanitation.    Frozen    foods.    School   food   service. 

Abstract:    Describes    processing   of   shell   eggs   to   produce   dried 

whole   egg   solids,    and  advocates   their   use    in    school    lunch 

cooking   and    baking. 

341-99 

NEB    FOODS    FOR    A    NEW    DECADE. 
M    V    Klicka 

Sch    Lunch    J      p.     12-18.     May    1970. 
389. 8    SCH6 

Convenience    foods.    Dehydrated    foods.    Food    packaging.    Food 
preservation,    Freeze-dried    foods.    Irradiated   foods. 
Abstract:    Food    and    packaging   innovations   developed   by   the 
military    are   germane   to   school   food    service.    Dehydrated,   free- 
ze-dried,  compressed   freeze-dried,    frozen,    precooked   frozen, 
irradiated    foods,    in   lightweight,    corrosive-resistant,     flexi- 
ble   packaging   contribute   to  ease  and   low  cost   of   transportat- 
ion. 

312-99 

SOY  GOES  TO  SCHOOL. 

I  C  Laine 

Sch    Lunch    J      25     (7)  :    11-13.    Jul/Aug    1971. 

389.8    SCH6 

Nutrient   values.    School    lunch    programs.    Soybean    products. 

Textured   vegetable   proteins.    Type   A   lunch. 

Abstract:    Discussion   of    use   of    textured    vegetable   proteins 

as   meat    substitutes   in   Type   A   school   lunches. 

313-99 

THE    RIGHT    WAY    OF    TEXTURED    VEGETABLE    PROTEIN. 
California,    Dept.    of   Education,    Food    Service   Office 
Marian   LeBaron 
Sacramento      7    p.    1972. 
TP370.C3    FSN 

Plant   protein   concentrates.    Recipes,    Soybean   products.    Synthe- 
tic   foods.    Textured    vegetable   proteins,    OSDA    Food   and   Nutrit- 
ion   Service. 

California   School   Food    Service    Association,    19th   annual. 
Abstract:    Textured   vegetable   protein    has   been   accepted    by   the 
U.S.    Dept.    Of   Agriculture   as  a    partial    substitute   for   meat, 
fish,    and   poultry.    This   pamphlet   enumerates   the    U.S.D.A.    spec- 
ifications,   provides   tables   of    information    and   recipes,    and 
lists   suppliers    of   textured    proteins. 

344-99 

WHAT    ARE    TEXTDRED    PROTEIN    PRODUCTS? 
N    R   Lockmiller 

Food    Technol      26     (5):    56,    58.    May    1972. 
389.8   F7398 

New    products.    Processed    foods.    Proteins,    School   lunch    progr- 
ams.   Soybean    products.    Textured   vegetable   proteins. 
Abstract:    This    article   discusses   textured    protein   products, 
their   use   in    the   School    Lunch   Program,    and    their  future. 

315-99 

SOME  THINGS  Y00  MIGHT  NOT  KNOW  ABOUT  THE  FOODS  SERVED  TO  CHIL- 
DREN. 

W  B  Murphy 

Nutr    Today      7    (5):     31-35.    Sept/Oct    1972. 
RA784.N8 
Nutrient   values.    Proteins,    School   food   service.    Soybean    produ- 


cts.   Textured  vegetable    proteins. 

Abstract:   The   author   enters   a   plea    for    rigorous,   long-term 
testing    of    new   and    strange   foods,    especially    man-made  ones, 
for    nutritional   integrity   and    psychological   acceptance   before 
being   accepted    for   school   focd    programs.    He    points   out    that 
the    textured    vegetable    protein    products   are  still   inferior   to 
meat,    fish,    eggs,    and   poultry    in   nutrient   quality. 

316-99 

NOTEBOOK    ON    SOY:    WHY    'ENGINEERED'    FOODS    AT    SCHOCL. 
Sch    Foodserv   J      26     (7)  :    53-54,56.    Jul/Aug    1972. 
389.8    SCH6 

Agricultural   development.    Biscuits,    Child    nutrition   programs. 
Cup-can,    Enrichment   agents.    Fortification    agents.    New    foods. 
Soybean    products.    Textured   vegetable   proteins. 

Abstract:    Since    the   USDA   Food   and   Nutrition    Service   was  estab- 
lished,   four  new   food   concepts   have   been   approved    for   use   in 
child   nutrition    programs.    These   are:    1.    Textured   vegetable 
protein    products;    2.    Fortified    baked   products;    3.    Protein- 
fortified   macaroni;    4.    Cup-can. 

317-9  9 

NUTRITION    NOTES:    WHERE    ARE    WE    GOING    WITH    SCHOOL    FEEDING? 
Food    Prod   Dev      5     (5):    79.    Aug/Sept    1971. 
HD9000. 1.F61 

Cup-can,    Food   programs.    Food   service.    Fortified    foods.    Nutrit- 
ion,   School    food   service,    School   lunch    programs. 
Abstract:    This   article   gives  information   about    a  class    of 
products  called   "engineered   f oods"--f oods    that   have   been   taken 
apart   and   put   back    together   to    meet    specific   nutritional  ne- 
eds.   The   Food   and    Nutrition    Service    of    the    USDA    is    interested 
in    utilizing  engineered    foods   in   the   School   Lunch    Program.    The 
article   emphasizes   areas  of   development    in    which   food   compan- 
ies   might   become    involved. 

318-99 

OPERATION    UPDATE:    SCHOOL    LUNCH    REVIEWS    SOY    PROTEIN    PROGRESS. 
Food   Serv      35    (7)  :    15-46.    July    1973. 
389.2538   F732 

Cost  effectiveness.  Menu  planning.  Protein  efficiency  ratio. 
Proteins,  plant.  School  food  service.  School  lunch  programs. 
Textured    vegetable   proteins.    Workshops. 

Abstract:    The   Illinois   Cook  County    School   Foodservice   Workshop 
met    to   exchange   ideas  and   opinions   on   soy    protein   products    in 
their   school   lunch    programs.    The   majority   opinion   based   on 
experience   was    heavily    in   favor   of    the    soy    products.    The  grea- 
test benefit  accrues  from   reduction    of    cost    while   maintaining 
the    high   protein   content    required   for   school   lunches. 

349-99 

PROCESSING    CONTRACTS    MEAN    MORE    BREAD. 
Food    Nutr       1    (4):     10-11.    Dec    1971. 
TX341.F615 

Breads,    Commercial    food    service.    Donated   foods.    Food   preparat- 
ion.   School   food   service. 

Abstract:    Plan   in   which    flour   and  shortening   donated   by    USDA 
were   processed    in   commercial   bakeries  for    use   in   schools  in 
lunch    programs. 

350-99 

CONVERSION    AND    PACKAGING    OF    FOOD    PRODUCTS    FOR    USE    WHERE    FACIL- 
ITIES   AND    PERSONNEL    ARE    LIMITED    OR    NON-EXISTENT. 
William   D   Stamper 

In   Proceedings   of    the    Northeast    School    Food   Service   Seminar, 
Univ.    of   Massachusetts,     1970      p    282-294.      July     12/21,    1970. 
LB3179.U5M3    F&N 

Commercial    food    service.    Food   service  industry.    Food  standards 
and   legislation.    Nutrition. 

Abstract:    A    discussion    of   the   conditions  under    which   industry 
supplements    school   food    service    systems  by   conversion    or  pack- 
aged  foods. 

351-99 

TEXTURED    PROTEINS    CAN    SOLVE    THE    NUTRITION-DCLLA E    DILEMMA. 

Modern    Schools      pp.     13-15.    Jan    1973. 

LB3  209.M6 

Food  cost  analysis.    School    food   service.    Textured   vegetable 

proteins. 

Abstract:    Skokie,    Illinois,    School   District   68    has   reduced 

meat  costs    nine    per  cent   by   using   textured   vegetable   protein. 

Nutritional    levels   and   student    participation   have   remained 

high.    This    article   reports   on   Skokie's   experience. 


352-99 

VITAMIN-ENRICHE 
John    B   Wegener 
U.S. ,BConsumer 
Agric  Mark      11 
A280.38    AG8 
Ascorbic  acid, 
rals.    Nutrient 
Consumer  and   Ma 
Abstract:    This 
inspectors    to  c 
ified   donated   f 
the    amounts   of 
ail,    with  assur 
lly    rigorous. 


D    USDA    FOODS    GET    TENDER    LOVING    CARE. 

and  Marketing  Service 
(7):  7.  July  1969. 

Donated  foods.  Enrichment,  Fortification,  Mine- 
content  determination.  Quality  control,  USDA 
rketing  Service,  Vitamin  A. 
article  describes  the  methods  used  by  USDA 
heck  the  nutrient  content  of  enriched  and  fort- 
oods.  Specifically,  the  techniques  for  testing 
vitamin  C  and  vitamin  A  are  described  in  det- 
ances  that  testing  for  other  nutrients  is  equa- 
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Programs  -  General 


353-99 

ANSER    QUESTIONS    FLORIDA    COUNTY    SYSTEMS. 
Sch    Foodserv    J      26     (9):    72.    Oct    1972. 
389. 8    SCH6 

Costs,    Food    service    management.    Program    planning.    School   food 
service. 

Abstract:    Florida    State    Food   and   Nutrition   Service    proposed 
ANSER    (Advancement   of   Nutrition   Service   and    Education   Resear- 
ch)    to   improve   school   food    service    to   needy   children. 

354-99 

THE    ALASKAN    WAY. 

Sch    Foodserv   J       26    (9):     64,66-67,69.    Oct    1971. 
389.8    SCH6 

Cooks,    School    lunch    programs.    Training,    Type    A   lunch. 
Abstract:    Alaska's   efforts   to   have    Type    A   lunches  in    their 
school   lunch    program,    and   distribution    problems    in    rural   loca- 
lities.   Told   in    photographs. 

355-99 

THE    INSIDE    STORY    OF    SCHOOL    LDNCH    PIZZA. 
American   School   Food    Service   Association 

Denver,    American   School    Food   Service   Assn.      leaflet,    6    panel 
foldout.    [n.d.  ]. 
TX560.P5A48    F6N 

Parent  education.    Programs,    Recipes,    School    lunch.    United 
States. 

Abstract:  A  discussion  for  parents  about  the  nutritive  value 
of  school  lunch.  Reguirements  of  the  Type  A  lunch  are  detai- 
led.   Recipe   for    home    pizza    is    provided. 

356-99 

SCHOOL    LDNCH    PROGRAMS    RATE    TOP    PRIORITY. 
Mary   Jane    Anderson 

Vend      21     (3):    27-29.    Feb    1,     1970. 
HD54  83.V4 

Food   delivery   systems,    School    lunch    programs. 

Abstract:    This   article    deals   with   the  recommendations  develo- 
ped  by   panel   V- 4   of   the    White   House   Conference    on   Food,    Nutri- 
tion  and   Health.    A   listing   of    panel    members   and  their  affilia- 
tions  is   included.    Panel   V-4    focused  on    large-scale    meal   deli- 
very  systems,    and  emphasis   was    placed   on   the   school    lunch 
program . 
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1    PROFESSIONAL'S    ROUND    ROBIN    OF    SCHOOL 
41     (259):    21-25.46.    July    1972. 


358-99 

AROOND  THE  NATION.. 

FOOD  SERVICE. 

Cooking  for  Profit 

TX901 .C65 

School   food   service   supervisors.    School    lunch    programs. 

Abstract:    Miscellaneous,    scattered    information    in   a   collection 

of   grass   roots   reports,    from   school   food   service   directors   and 

managers   from   Massachusetts   to   Hawaii,    who   talk   about    their 

pilot   programs,    innovative   changes,    special    projects,    and   new 

facilities. 

359-99 

ACCEPTANCE  OF  THE  SCHOOL  LDNCH  PROGRAM  IN  LODISIANA  HIGH  SCHO- 
OLS. 

Dorothy  S  Bachemin 
[Baton  Rouge]   66  1.  1967. 
LB3475.  B3  FSN 

Data  analysis.  High  schools,  Louisiana,  Program  evaluation. 
School  food  service.  School  lunch  programs.  Statistical  data. 
Student  participation. 

Thesis(M.S.)  -  Louisiana  State  University.  Bibliography:  lea- 
ves 40-41. 

Abstract:  Factors  affecting  participation  in  the  school  food 
service  program  were  explored  by  questionnaires  administered 
to   tenth   grade   students,    their    parents   and    administrators   in 
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DISTRICT    IS    SERVED    BY    ARA. 


2-43.    Jan     1971. 

service.  Contract  feeding.  School  lunch  progr- 
ch. 

article  discusses  a  test  program  for  providing 
to  the  Novato  School  District  in  California. 

provision  of  a, Type  A  lunch  under  the  supervi- 
vices.  Development  of  the  program,  and  food 
ion,  and  delivery  are  included.  A  unique  aspect 
is  its  utilization  of  a  private  foodservice 
violating  a  California  statute  which  prohibits 
food  service  companies  from  operating  school 


361-99 

NUTRITION    IS    THE    SCHOOL'S    BUSINESS. 
D   K    Bandler 

Sch    Foodserv  J      26     (1):    28-30.    Jan    1972. 
389.8    SCH6 

Nutrition,    School   breakfast    programs.    Snacks. 

Abstract:    Discusses   reasons   why   children   like   school  breajefa- 
sts.    Program  aimed   at   indigent    children,    but   others   also  part- 
icipated.   Discusses   child's   need   for   snacks. 
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.THE    JOB    IS    UP    TO    YOU. 


food    service,    Financial    support.    Legislation,    Sch- 
rvice.    School    lunch    programs. 

his   article   traces  the   development   of   the   School 
am   since   its   beginning   in    1946.    Included   is    inform- 
cent    Federal    legislation    pertaining    to   school   lunc- 
rds   for    the    provision   of    free  and  reduced   price 
rious   aspects   of   school    lunch   funding,    and   the  role 
dservice   firmscan   play  in   school    lunch    programs. 


363-99 

CONVENIENCE    FOOD    SYSTEMS:    SACRAMENTO    DEVELOPS    A    SEMICONVENIE- 

NCE    SYSTEM. 

L   M    Beckman 

Sch    Foodserv   J      26     (8):    76,78-79,81.    Sept    1972. 

389.8    SCH6 

Canned    foods.    Convenience   foods.    Eggs,    Frozen   foods.    School 

food   service. 

Abstract:    Sacramento's   school   systems  adopts  a    system    that 

uses   325  convenience   foods. 

364-99 

WHY    SCHOOL    LUNCH    FAILS. 
B    Bettelheim 

Sch    Foodserv   J      26     (3):    36-39.     Mar    1972. 
389.8   SCH6 

Breast    feeding.    Children,    Infants    {To    2   years).    Psychology, 
School    lunch   programs. 

Abstract:    Reprint   of   article   from   Family    Health    magazine, 
copyrighted    September,    1971.,    dealing    with    psychological   fact- 
ors   affecting   acceptance   of   school   lunch. 
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KEEPING    KOSHER    WITH    CHICKEN. 

Elaine   Brand 

Food   Nutr       3    (4):     8-9.    Aug    1973. 

aTX341.F615 

Cookery,  Jewish,  Kosher  foods 
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367-99 


dietary    laws.    School   children    (6-11    years),    School   food    serv- 
ice.   School    lunch    programs.    Type   A    lunch. 

Abstract:    This   article   tells   how   the  Yeshiva   Dov  Revel,    a 
private   Jewish   school    in   Forest  Hills,    New   York,    was  able    to 
take   on   the   Type   A    lunch   and   yet   keep  it   kosher.    Their   secret 
is   in   their    use   of  chicken. 

367-99 

LUNCH-IS    THE    TEACHES. 
Elaine   Brand 

Food    Nutr      3    (3):    11-12.    June    1973. 
aTX341. F615 

Equipment,    Facilities   planning   and    layout.    Mentally   handicap- 
ped.   Parochial    schools,    Philadelphia,    School   lunch    programs. 
Special    education. 

Abstract:    In   a    parochial   school    for   the    mentally    handicapped 
in    Philadelphia,    a   new   school    lunch    program    is    providing   not 
only    hot    meals    for   the   students,    but   also   an   educational   and 
training   experience    for    the   boys  and   girls    who  help   operate 
the    lunchroom.    The   success    of   the   program   in   both   respects 
is   described   in    this   article. 

368-99 

BREAK    FOR    THE    "LUNCH    BUS". 

Food   Nutr       1     (3):     12.    Oct    1971. 

TX341.F615 

Cafeterias,    Nutrient    values.    School    lunch    programs,    Texas. 

Extract:    In    Weslaco,    Texas,    school    lunch    workers  have   found 

a    way   to   get   children   to   school    cafeterias   where  they   eat 

nourishing   noon    meals.    When   the   lunch   bell    rings,    more    than 

a    thousand    Weslaco   youngsters   break    for    the   bus,    and   are   on 

their  way   to   one   of    the   two  cafeterias   in   a    school   system   with 

5,500   students. 

369-99 

BREAKFAST  DELIGHT. 

Cooking  for  Profit   41  (259):  26-27,46.  July  1972. 

TX901 .C65 

Child   nutrition    programs.    Costs,    School   breakfast   programs. 

Abstract:    Description   of   Denver's   school  breakfast    program, 

its  costs,    and   a   sample   menu. 

370-99 

BREAKFAST    PROGRAM    IN    SCHOOLS    RECEIVES    WIDE    ACCEPTANCE. 

Modern    Schools      pp.     13-14.    Jan    1972. 

LB3209.M6 

Dietary   standards,    Guidelines,    Menu    planning.    School   breakfast 

programs,    C.S.    Dept .    of   Agriculture. 

Abstract:    This   article   reports   on    USDA   guidelines   established 

to   help   school    food    service   managers   planning   a   breakfast 

program,    whether   or    not    kitchen   facilities   are   available. 
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CONTRACTOR    SUPPLYING    A    SCHOOL    FOOD    SERVICE    PACKAGE, 
ard   W   Briggs 

Proceedings  of  the  Northeast 
t  2,  Univ.  of  Massachusetts, 
0. 

479.U5M3    PT.     2    FSN 
tract    feeding.    Food   delivery 
tribution    systems.    School   fo 


School   Food    Service   Seminar, 
1970      p    189-209.      July    12/24, 


systems.    Food    preparation   and 
od   service.    Surplus   commodit- 


tract:    The  speaker  described 
got   started,    and    how    it   has 

food  service  in  190  of  its 
ollment  is  290  thousand.  In 
vice,    70   thousand   meals   are 

consists   of    14    base   kitchen 
ellite   schools.    Bulk    heated 
ellite   schools.    Forty-four   s 
ration   and,    since    April    1st, 


the    program    in   Detroit,    how 
progressed   to  date.    Detroit 
325    schools.    Total   district 
the    190    schools   which   have   food 
provided    per   day.    The   composit- 
s,    which    in    turn    serve    116 
food    is   transported    into    116 
elf-contained   kitchens  are   in 

16    Astro-Pack   schools. 
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ACT  OF  SCHOOL  FOOD  SERVICE,  ITS  VALUE  TO  EDUCATION  AND 
URE. 
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eedings  of  the  Southwest  Region  School  Food  Service 
Kansas  State  Univ.,  1971   p  221-229.   July  12/23, 
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373-99 

BUFFALO    BUILDS    LUNCH    PROGRAM. 
Charles    Brooks 

Vend      24     (10):    25-27.     May    15,    1970. 
HD5483.V4 

Commercial   food   service.    Elementary    schools.    Low   income    gro- 
ups.   School    lunch    prograns. 

Abstract:    This   article   discusses   the   lunch   program   built   by 
Service   Systems,    Inc.,    a    large   foodservice    operator   in    the 


Buffalo    area,    for   28   elementary    schools   in   the    city's    depres- 
sed   inner   section. 

374-99 

NEW    DETROIT    PROGRAM    TAKING    A    GIANT    STEP. 
Charles    Brooks 

Vend      24    (8):    41-43.    Apr    15,    1970. 
HD5483.V4 

Feasibility    studies.    Menu   planning.    School    lunch   programs. 
Abstract:   This    article   discusses   the   New  Detroit   Pilot   Lunch 
Program,    a    10-week    feasibility   study   to   ascertain   the   accepta- 
nce   of    "astrolunches"   in   elementary   schools   which   have    no 
kitchen    facilities.    Five    sample    menus  are   included   as   well   as 
data    on    potential   costs,    funding   and   participation. 
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ERGENCY    FOOD    AND    MEDICAL    SERVICES    PROGRAM    AND    NDTR- 
TION. 

ngs   of   the   Nutrition    Education    Seminar,    Florida 

1  and    Mechanical    Univ.,    1971      p    70-7  1.      July    18/28, 

EN 

ms.    Nutrition   education. 

his    paper   discusses   the   development    of    the   Emerge- 

ogram   in    1968,    the   New   School   Lunch    Law   in    1971, 

es  available    through    Federal    food   programs   such   as 

ormation   booklets,    commodity   foods,    and    food    sta- 

ations  of   these    programs    for   nutrition   education 

ed. 
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THE    FEDERAL    FOOD    ASSISTANCE    PROGRAMS. 


7    (4):     12-13.    Jul/Aug    1972. 


Food  stamp  programs.  Low  income  groups,  Nutrit- 
urveys,  U.S.  Dept.  of  Agriculture, 
article  by  the  Secretary  of  Agriculture  praises 
federal  Food  Assistance  Programs,  specifically 
1)  the  number  of  poor  receiving  assistance  has 
the  Food  Stamp  Program  is  successful,  (3)  foods 
ribution  have  been  improved  in  amount  and  vari- 
ipation  in  school  lunch  programs  has  increased, 
school   breakfast   and    summer    feeding    programs. 


377-9  9 

UPDATE:    ARA'S    DETROIT    SCHOOL    SERVICE. 
Ron    Eytner 

Vend      24    (16):    42-46.   Oct    1970. 
HD5483.V4 

Cold   Tray   Pack,    Elementary    schools.    Low    income    groups.    Menu 
planning.    Pilot    projects.    School   lunch    programs. 
Abstract:    This  article    provides    commentaries   from   the   Detroit 
School    System,    New    Detroit,    Inc.,   and   ARA   covering   a    10-week 
cold   lunch    pilot    program    for   16    elementary    schools   in    Detroi- 
t's  poverty   areas   in   spring    1970.    Results   of  the  spring   trial 
and    adjustments   for   the    fall   including   a    revised    16-day  lunch 
menu   are    presented. 
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COLOR    =    FUN! 
3     (4)  :     10-11.     Aug    1973. 

Dining    rooms.    Facilities   planning  and   layout, 
sign.    School    children    (6-11    years).    School   food 
hool    lunch    programs. 

hildren   react   favorably   to   bright  colors   and   cheer- 
dings.    According    to   the   experience   in  one  element- 

a   big   colorful   wall    mural   depicting    real   and   stor- 
ls  has  had   great    success.    Not   only    has   it   brighte- 
ce  dingy    basement   cafeteria,    but    it    has   also   stir- 
ldrens'    interest   in    the   story  book  characters  and 
a   spark    to   the   school's    reading    program. 
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USETTS    SCHOOL    LUNCH    NUTRITIONAL    STUDY. 

allahan 

ngs  of  the  Northeast  School  Food  Service  Seminar, 

v.  of  Massachusetts,  1970   p  220-222.   July  12/24, 

PT.  2  FSN 
ts,  school  food  service.  Student  participation. 


what   value    is   the  Type   A    lunch?   Do   the   children 
for   lunch,    or   bringing   their   lunch   to  school,    eat 
1?   Is   a    student    competent  and   wise  enough    to   select 
s   meal   when    confronted   with   a   choice    of   a   la   carte 
don't   all   children    who   can,    buy    and   eat    the   Type  A 
ry   to   answer    these   questions,    80,000    Massachusetts 
ol   children    participated   in    a   24-hour   dietary   sur- 

a   systematic    sampling  of  every    10th   school   from 
school   listing.    It   consisted    of   boys   and   girls, 

one  through  12,  attending  schools  with  and  without 
acilities.  Thirty  percent  of  the  students  came  from 
h   high   needy    enrollment. 


3  80-9  9 

CHILD    NUTRITION    PROGRAMS    OF    THE    FOOD    AND    NUTRITION    SERVICE, 

U.     S.     DEPARTMENT   OF    AGRICULTURE. 

Nutr   Program   News      p.    1-4.    Hay-June    1973. 
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programs.    Food   distribution    programs,    Governm- 
lation.    Milk    programs.    School  breakfast    progr- 
ch    programs,    USDA   Food   and   Nutrition   Service, 
ational    School  Lunch   Set    was   passed   by   Congress 
ild   Nutrition   Act   of    1966   authorized    a    pilot 
am,    a    special   milk    program,    and    a   nonfood    (egu- 
nce   program.    In    1968.    The  Special   Food   Service 
ldren   was   established.    From    these   beginnings, 

programs   for    children   have   expanded   each  year, 
chools   and   child-care   centers   across   the   D.S. 
le  to   the   needy   as   well   as   to   those    who   can    pay 
for   meals.    Concerted   efforts   are   underway   to 
nal   School   Lunch   Program    to    those    remaining 
at   do   not   now   have   a    lunch   program.    All    stude- 

access   to  a   nutritious   midday    meal,    whether   or 
ford    to   pay   for    it. 


381-99 

CHILD    NUTRITION    COUNCIL    SDBHITS    FIRST    REPORT. 

Sch    Foodserv   J       26    («):     27.    Apr    1972. 

389.8    SCH6 

National   Advisory   Council   on  Child    Nutrition. 

Abstract:    Recommendations   of   the   National   Advisory   Council 

on   Child    Nutrition. 
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Abstract:  T 
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BREAD;     A    STUDY    OF    THE    NATIONAL    SCHOOL    LDNCH    PROG- 
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cNelly-rudd    Print.    S 
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ervice]      135   p. 


1958. 


ion    policies.    Disadvantaged   youth.    Donated   foods, 
upport.    Food    preferences.   Free   lunches.    National 
h    Program,    School    breakfast.    Student    participation, 
he   National   School   Lunch    Program    was   studied   to 
ts   nutritional  effectiveness   and   its   social   effect 
ldren.    The   consensus   reached   was   that   the   lunch 
inadeguate.    Each   chapter   gives  case   histories   and 

reasons    for   the   inadequacies.    Recommendations   are 
the    final   chapter. 


383-99 

SUMMER    PROGRAMS    OFFER    'THREE    SQUARES*. 
C  L    Conyers 

Sch    Foodserv   J      26     (7) :    88-90.    Jul/Aug    1972. 
389.8    SCH6 

Children,    Education,    Health,    Medical   services.    Migrant    work- 
ers.   Motivation,    School    food   service.    Summer   programs. 
Abstract:    program   for  children    of   migrant   workers   and   others 
who    are    disadvantaged,    providing   three    meals  a    day,    medical 
attention,    school,    and    motivation    for  more   education.    This 
program    is    being   carried   out   in    Accomack   and   Northampton   coun- 
ties   in   Virginia. 
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A  COORDINATED  APPROACH 
Food  Nutr   3  (6) :  15.  D 
aTX341.F615 

Child  development,  Chil 
ational  programs.  Low  i 
School  children  (6-11  y 
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385-99 

FEEDING    THE    ELDERLY:    THE    BABY    OF    SCHOOL    LUNCH. 
M   L    Cronan,    M   E  Jewell 

Sch    Foodserv   J      26    (8):    76-78,80-82,84-87.    Sept    1971. 
389.8    SCH6 

Elderly    (65    +  years).    Food    programs.    Fruits,    Geriatric   diets. 
Proteins,    Type   A   lunch.    Vegetables. 

Abstract:    Feeding   the   elderly   is   a   recent   innovation   of    the 
schools.    It    is   well    received,    and    provides   better   balanced 
meals   than    do   the  elderly   for   themselves.    They   tend    to   fill 
on  carbohydrates,    and   neglect   proteins,    fruits,    and   vegetab- 
les.   They  receive  the   program   enthusiastically. 

386-99 

THE    SCHOOL    LUNCH. 
Marion   L    Cronan 

Peoria,    111.,    Charles   A.    Bennett   Co.      512    p.    1962. 
LB3475.C7    FSN 

Child   nutrition   programs,    Financial    management.    Food   handling. 
Food    preparation    and   distribution    systems.    Food   purchasing. 
Food   service   management.    Laws,    School   food    service.    School 
lunch    programs. 

Abstract:    This    is   a    basic   college   textbook    for   those   interes- 
ted   in   or   planning   to  enter   the   field   of   school   food    service 
management.    It   covers   all   aspects  of  school    lunch   and   child 
nutrition   programs   as  they   existed   up   to    1962.    Topics   discus- 
sed  include   financial   management,   child    nutrition,    food    prepa- 


ration   standards,    food    distribution,    food   purchasing,    and 
legislation    bearing   on    school   food   operations. 

387-99 

CROTTY'S    SCHOOL    SERVICE — A    HIT    IN    HASTINGS. 

Vend      25    (6):    32-31.    June    1971. 

HD5483.V4 

Commercial  food  service.  High  school  students.  Junior  high 

school  students.  School  lunch  programs. 

Abstract:  This  article  discusses  the  introduction  of  the  Cro- 

tty  Brothers  food  service  into  the  junior  and  senior  high 

schools  of  Hastings,  Michigan. 
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ALASKA  STYLE. 

(1):  50-56.  Jan  1973. 

School    food   service  supervisors. 


OOL    LUNCH: 

ge   Dawes 

d   Management 

41.F69 

ska.    School    food   service, 

ool    lunch   programs. 

tract:    The    author  gives   a   first-hand  account   of    the    hazards 

rewards    of    supervising    a   school   food  service   in   the   Arc- 
.    The   problems    involved    in   obtaining    supplies,    travelling 
and    from    various   schools,    coordinating   school  and   community 
orts    across   great   distances,    battling   rough    weather,    and 
ing   with   the    bi- lingual    language    situation  are   all    recoun- 
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MUNITY  COMMITMENT. 
26-28,32.  July  1973. 
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391-99 

THE    LUNCH    BUNCH    STUDY. 
L   Emmons,    M    Hayes,    D  L   Call 

Sch   Foodserv  J      26     (8)  :    25-26,28-29.    Sept    1972. 
389.8    SCH6 

Disadvantaged   youth.    Free   lunches.    Hunger,    Malnutrition,    Sch- 
ool  breakfast   programs.    School    lunch   programs. 
Abstract:    Reaching   needy   children  is  the   objective    of   free 
school    lunches.    But,    according   to  a   Cornell    research  study, 
there  are   many    more    "hungry"   children,    in    terms   of    numbers, 
among   those    not   eligible   for   free  school  lunches. 
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kes.    The    period    of   study   was   too   short    to  show   changes   in 
biochemical    measurements   and   growth. 
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HIGH  SCHOOL  LUNCH  PROGRAM 
Everett  Edwin  Estes 
N.p.  139  p.  1968. 
DISS  68-14721 
California,  Cost  effectiven 
ing.  Planning,  School  lunch 
Thesis  (Ed.D.)  -  Colorado  S 
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F.O.O.D    AIDS    NEEDY    CHILDREN. 
Sch    Foodserv  J      26    (9):    52.    Oct    1972. 
389.8    SCH6 

Disadvantaged   youth.    Education,    School   food    service. 
Abstract:    Objectives   of   F.O.O.D    (Focus    on   Optimal   Development) 
programs  are   explained.    This    program   is    one   of    eight   funded   by 
the   U.S.    Office   of  Education,    but   is   the   only   one   funded   thro- 
ugh  a   school   food   service   program. 
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HUNGER  IN  AMERI 
Jean  Fairfax 
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SCHOOL    FOOD    SERVICE    NUTRITION    EDUCATION    FINANCE    PROJECT. 
Thelma   Flannagan 

In   Proceedings   of    the   Nutrition   Education   Seminar,    Florida 
Agricultural   and    Mechanical    Univ.,    1971      p    93-94.      July    18/28, 
1971  . 

LB3479.U5    FEN 

Nutrition  education.    School   food   service,    U.S.    Dept .    of   Agric- 
ulture. 

Abstract:  This  paper  discusses  the  objectives  and  the  means 
for  achieving  the  objectives  of  USDA's  National  School  Food 
Service   and   Nutrition  Education   Finance    Project. 
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FEEDING    AMERICA 
SERVICE    AND   ON 
PROGRAMS    BASED 
ATIONAL    FINANCE 
Florida,    Dept 
Tallahassee,    Fl 
LB3475.F55    FSN 
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•S    CHILDREN    AT    SCHOOL;    A    REPORT    ON    SCHOOL    FOOD 

SCHOOL    FOOD    SERVICE    AND    NUTRITION    EDUCATION 

ON    SPECIAL    STUDY    NUMBER    8   OF    THE    NATIONAL    EDUC- 

PROJECT,     1971,     AND    OTHER    RECENT    STUDIES, 
of  Education 
a.       110    p.    [n.d.  ]. 

rt.    Free   lunches.    History,    Nutrition   education, 
vice,    School    lunch    programs, 
amphlet   is  based    on    the    final   report   of    the 
vice   and    Nutrition   Education    Project,    SFSP  for 
s  Special   Study   Number   8   of   the   National   Educa- 
Project   as   well   as   other   recent    reports.    The 
study   was   to   investigate   the   status,    needs,    and 
hool    feeding   component   of   education    and   to 
ions    for    the   future. 
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FOCUSING  ON  FEEDING  KIDS. 
Food  Nutr   1  (1):  3-6.  June  1971. 
TX341.F615 

Engineered   foods.    Free    breakfast.    Free    lunches.    School    breakf- 
ast   programs.    School    lunch    programs. 

Abstract:    USDA    food    programs.    School   Lunch   Program,    School 
Breakfast   Program,    Special  Food    Service    Program   are    discussed. 
New   on   the   scene   in    school    lunch   and   breakfast    programs   are 
engineered    foods.    If   children   cannot   afford   to   pay    for    lunch 
or    breakfast,    schools  are   required    to  give   it  free    or  at   a 
lower   price. 

399-99 

FOOD    FOR    ALL    SCHOOL    CHILDREN:    WHEN? 
Amer   School   Board  J      160    (1):    46.    Jan   1973. 
LB2831.A4 

Free   lunches.    National   School   Lunch   Program,    School    lunch 
programs.    Surveys. 

Abstract:    Leaders  of   various   agencies,    groups,    and   organizati- 
ons   were   asked   what    they    thought   of    the    proposed   Universal 
School   Lunch    Program   that   will    feed   all    school   age   children. 


Almost   everyone    favored   it,    and   thought   the   Federal  government 
should    pay   for   most   of   it;    one-third   favored   free   lunches   for 
children   regardless   of    income;    one-fifth  favored  free  breakfa- 
sts  too.    Support   was   strongest   in   the  urban   Northeast   and 
Midwest,   and   weakest,    in   terms   of  restricting   expansion   and 
eligibility,    in   the   South  Central  and   Northwest   regions. 
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IF    WE    HAD    HAM,    WE    COULD    HAVE    HAM    AND    EGGS    -    IF    WE    HAD    EGGS; 
A   STUDY    OF    THE    NATIONAL    SCHOOL    BREAKFAST    PROGRAM. 
Food   Research  and   Action   Center 
New    York,    N.Y.       145    p.     1972. 
LB3475.  5.B7F6    F6N 

Dietary   standards,    Financial   support.    Food    habits.    Food   serv- 
ice  management.    History,    Menu   planning.    Nutrition,    School 
breakfast   programs.    Student   participation. 

Abstract:    This   booklet   details   the   results    of   a   study    of  the 
National  School    Breakfast   Program   made   by  FRAC.    The    study    (1) 
evaluates  the   nutritional   and   educational   conseguences    of   the 
breakfast   program,     (2)    quantifies  the   demand   for   an   expanded 
program   as   expressed   by   school    administrators,    teachers,    pare- 
nts,   and  pupils,     (3)    catalogs   the   impediments   that    presently 
prevent    local   school   administrators    from   starting    breakfast 
programs,   and    (4)    makes   recommendations   to   expand   and   improve 
the    program. 
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D    TO    FOLLOW    THROUGH. 

d  Nutr      1    (3):    8-14.    Oct    1971. 

41.F615 

d    Start,    Nutrient  values,    Pennsylvania,    School   lunch    progr- 

tract:    Children    participating   in   the   Head   Start    Follow- 
ough   Program   are   under   special   scrutiny    to   see   what    impact 
rishing    meals   have   on   their   physical,   emotional   and    intell- 
ual   development.    Over    5,400   youngsters   are   enrolled   in   the 
gram    in    Philadelphia.    The   result   is:    children   are   health- 
more  alert,    and  eager    to   learn. 
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FOR    ARA    DETROIT:    THE    FIRST    SCHOOL    DAI. 
Vend      24    (10):    31-32.    May    15,    1970. 
HD5483.V4 

Astro-paks,    Cold   Tray    Pack,    Commercial   food    service.    Element- 
ary  schools.    Low   income    groups.    Pilot    projects.    Satellite, 
School    lunch   programs. 

Abstract:    This   article    features   a   number   of    photographs   taken 
the    first   day  of   a    10-week    pilot    lunch    program    to   provide 
lunches  for   children   in    16    of   Detroit's    inner   city    elementary 
schools.    Lunches   for   this   program,    known  as   "astro-paks"   are 
prepared   by   ARA    Service^  of    Detroit. 
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LUNCH  PROGRAMS 
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FROM    COLORADO:    GET    THE    MCST    OUT    OF    SUMMER    FEEDING. 
Sch    Foodserv   J       26    (9):     66-67.    Oct    1972. 
389.8    SCH6 

Child   nutrition    programs,    school   food   service,    school   lunch 
programs,    summer   programs.    Type   A   lunch. 

Abstract:    Colorado  conducted   23   summer    feeding    programs   throu- 
ghout  the   school   systems.    Reaching    about   4000   children,    progr- 
ams  ran    the    gamut    from   recreational    programs  in   the   inner-city 
to   school   programs   in   small    farming   communities   that   serve 
primarily   children   whose    parents   work   in   the   migrant   labor 
force. 
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FUN    AND    LUNCH. 

Sch    Foodserv   J      26    (4):     47-48,50-51.    Apr    1972. 
3  89.8    SCH6 

Behavior,   Childrens   games,    Dining   rooms.    Environmental    fact- 
ors.   School    lunch   programs. 

Abstract:    Lunch    hour   time   was  increased,   and  activities   intro- 
duced  for  seventh,    eighth,    and   ninth   graders.    The   school  atmo- 
sphere   changed,    behavioral   problems   decreased,    and    relations 
among   students,    teachers   and   parents,    and   between   school   and 
community,    improved. 


P1GE 


32 


BIBLIOGRAPHY 


418-99 


406-99 

GHETTO-KIDS    TACKLE    FROZEN    TYPE    4    LUNCHES    WITH    GDSTO. 
Quick   Frozen   Foods      36    (4)  :    32-33.    Nov    1973. 
389.8   Q4 

Baltimore,    Convenience   foods.    Disadvantaged    youth.    Frozen 
foods.    School   children    (6-11    years)  ,    School    lunch   programs. 
Type   A   lunch. 

Abstract:    Ghetto   schools   in   Baltimore   have    taken   up   the    use 
of   frozen   foods   in   the    lunch    program.    A   study    of   student  beha- 
vior after    institution    of   the   hot    lunches   from   frozen   products 
has   revealed   an    increase   in   children's   energy  and   attention 
span.    This   article   describes   the  operation   of  the   program. 
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CHOICE  MAKES  THE  DIFFERENCE. 

S  Gibson 

Sch   Foodserv   J      27    (3):    65-66,68.    Mar    1973. 

389.8    SCH6 

School   lunch   programs.    Student    participation.    Type    A  lunch. 

Abstract:    A   choice   between   two   lunch   lines    is    just    one   of   the 

options   available  to   secondary    students   in    this   school   food 

service    program.    Participation    picked   up  when  students   were 

given  alternatives   in   a    school    district    where   learning   how    to 

make   wise   food   choices   begins   in   the   first  grade. 

408-99 

GOOD  FOOD  AND  GOODWILL  COME  PACKAGED  TOGETHER. 
Amer  School  Board  J  158  (5):  48-50.  Nov  1970. 
LB2831.A4    F&N 

Elementary   schools.    Food   serving   methods,    Philadelphia,    Satel- 
lite,   School   lunch   programs.    Type   A    lunch. 
Abstract:    This    article    discusses   a   satellite   school   lunch 
program   in   Phildelphia' s   elementary   schools,    the   second    larg- 
est  public    school   hot   lunch    program    in    the    Nation. 
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his    paper   reviews   the   Southwest    Region's   response 
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THE  STATUS  OF  SCHOO 
David  Hanks 
Instit/vol  Feeding 
TX1  .155 

Convenience  foods, 
lation.  Free  lunche 
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Food    preparation.    Food   standards   and   legis- 
s.    School    breakfast    programs.    School   food 
ch   programs.    Surveys,    U.S.    Dept.    of   Agricu- 

he   first   of    a  two-part   series   on   the    progr- 
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A    NUTRITIOUS    DIET    FOR    ALL    AMERICANS. 

C   M    Hardin 

Food    Nutr       1     (1)  :    2.    -June    1971. 

TX341.F615 

Child    nutrition    programs.    Conferences,    Food    stamp   programs. 

School   lunch    programs. 

Abstract:    With   reference   to   the   White  House   Conference   on 

Food,    Nutrition   and    Health   author   points  out   that   emphasis 

and   priorities   have   to   focus   on   getting   food   to   people    who 

are    poor,    discusses    various   food    programs   such    as   food    stamp 

programs,    school    lunch    programs,   and   child    nutrition    programs. 
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PROJECT    ON    FOOD 
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Mary    K   Head,    St 
In   Proceedings 
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18/28,    1971. 
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In  Proceedings 
Food  Service  Ad 
june/July  3 ,  19 
LB3479.U5039  F6 
Federal  program 
Abstract:  This 
service.  Topics 
Nutrition  Servi 
ams  such  as  the 
Program  and  the 
ndations  for  th 
major  provision 
child  nutrition 
on-going  resear 
the    future. 


R    SCHOOL    FOOD    SERVICE. 


of   the    South 

min.,    Okla 

70. 

N 

s.    School    fo 

paper   discus 

included  ar 
ce,    the    size 

Food   Stamp 

School  Lunc 
e  Food  and  N 
s  of  Public 

programs,  t 
ch  and  evalu 


western  Regional  Seminar  for  School 
State  Univ.,  1970   p  11-18.  22 


od   service. 

ses   the   new    decade   for   school   food 

e   the   objectives   of    USDA   Food   and 

of    current    food   assistance    progr- 
Program,    the   Commodity   Distribution 
h    Program,    the    1971    budget   recome- 
utrition   Service,   a    resume    of   the 
Law    91-248,    new   directions   for 
he   improvement   of  communication, 
ation   studies,    and   guestions  for 


415-99 

OTHER    CURRENT    PROJECTS. 
Stephen   Hiemstra 

In    Proceedings    of   the    National   School   Food    Service    Conference, 
Rutgers   Univ.,     1972      p.     53-58.    June    27-29,    1972. 
TX345.N3    1972    FSN 

Child   nutrition    programs.    Economics,    North   Carolina,    Program 
evaluation.    Program    planning.    Research,    School    lunch    programs, 
Washington    (State). 

Abstract:    This   article    synopsizes   various   studies   of   child 
nutrition   programs--their   objectives,    their   modes   of   operat- 
ion,   and  evaluation   of    their   success. 
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High  tower,    Ronald    Rhodes 
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ted   diets,    Georgia,    High   schools.    School    food 
lunch    programs.    Student   participation.    Type 
control . 
ood   service    at   Hapeville   High  School   in   Georgia 
tudent   and   faculty   participation   by    offering   a 
ow-calorie   Type    A   entrees   called   "Trim-A-Pou- 
lorie  dishes   are    served   in    the  express   line   and 
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NO    UNIVERSAL    FREE    LUNCH. 

George   Hockenberry 

Food   Management      8    (11):    17.    Nov    1973. 

TX341.F69 

Costs,    Federal   aid.    Free   lunches.    School   lunch    programs. 

Abstract:    This    editiorial   argues  that   providing   free   lunches 

to   all    public   school   children    will   not   solve  the  costs    of 

record-keeping.    Such   a    program   would,    in  fact,    be   more   expens- 
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ive--costing   the   taxpayers   upwards   of  $10   to   $12    billion — and 
would  not   insure   that   all   children  get    a   good,    nutritious 
diet. 

419-99 

THE    ADMINISTRATION    0?    "SELECTIVITY"    IN    THE    BREAKFAST    PROGRAM 
OF    A    PUBLIC    ELEMENTaRY    SCHOOL. 
George   Hoshino,    Hary   K    Ruth 
Child   Welfare      50     (4):    201-207.    Apr    1971. 
HV701.C4    F&N 

Low   income   groups.    School   breakfast    programs. 

abstract:    This   article   tackles   the    problem    of   how   to   make   sure 
all   the   children   who   should   have  a    free    or   reduced    priced 
breakfast  are   given    one.     (the   family  may   be    economically   depr- 
ived,   or   the   mother   may    be   too   ill   to   provide   breakfast,    or 
there   might   be    some   other   extenuating  circumstance.). 

420-99 

HOW  THE  DISTRICT  FEEDS  ITS  KIDS. 
Food  Nutr  1  (3);  4-7.  Oct  1971. 
TX341.F615 

District   of   Columbia,    Free   lunches.    Nutrition   education.    Sch- 
ool   lunch   programs.    Type   a   lunch. 

Abstract:    In    1968   the  District   of  Columbia    was   serving    lunch 
to  about   31,350    youngsters:    today   it   is    serving   72,000    child- 
ren.   Of   these,    45,000   receive   free   lunches.    The    replacement   of 
bag   lunches    was   accomplished   by    satelliting — that  is,    using 
one    or   two   large   cafeterias   to   serve  all   schools   in   the   area. 
The   District   later   modified   the    satellite    program   to   include   a 
chill-heat-and-serve   service   and   serves    a   balanced   Type    A 
lunch.    There   is   a   hope   that   the   District   will   have   nutrition 
education   as   a    regular    subject   in   the  curriculum. 
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HOW    TO    START    A 
Food   Management 
TX341 .F69 
Breakfast,    Scho 
ons.    School   foo 
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BREAKFAST    PROGRAM. 
8    (2)  :     80.    Feb    1973. 

ol  breakfast  programs.  School  community  relati- 
d  service.  Student  participation, 
article  describes  the  development  and  function- 
ast  program  in  operation  in  the  Patchogue-Medf- 
rict.  Long  Island,  New  York.  A  task  force  of 
1  and  parents  was  set  up  to  oversee  implementa- 
ram.    Some   children   pay   for   the   breakfast,    but 

free   of   charge.    A   chart    showing    student   parti- 

a   typical    week    is    included. 
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DIRECTING  aND  COMHUNICaTIONS  IN  a  CENTRaL  SYSTEH. 

Eleanor  Howtow 

In  Proceedings  of  the  Southeastern  Regional  Seminar  for  School 

Food  Service  admin.  ,  Dniv.  of  Tenn.  ,  1970   p  86-93.   June 

15/26,  1970. 

LB3479.05T4    FSN 

Case   studies.    School   food   service. 

Abstract:    Pilot    programs,    studies  and  Committee    work-reports 

in  certain   areas  in    School   Food   Programs  are   used   to   present 

outline   of   progress    made   in    school   food    system   in   Jefferson 

County,    Alabama,    School    System. 
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IN    BEHALF    OF    BREAKFAST. 

Sch    Foodserv   J      26    (1):     31,33-34.    Jan    1972. 

3  89.8    SCH6 

School   breakfast    programs. 

Abstract:    Extracts    from   letters   received   by  Fairfax   County 

school   system   following   tests   of   a   school   breakfast    program. 

The   consensus   is   that   school  breakfasts  are   needed,    perhaps 

more    than   school   lunches. 

425-99 

INNOVATION    WITHIN    THE    SEATTLE    SCHOOL    LUNCH    SYSTEM. 
Food    Serv       35    (9):    40,42,80.    Sept    1973. 
389.2538    F732 

Convenience    foods.    Cost    effectiveness.    Innovation,    Internatio- 
nal  foods.    Menu   planning.    School  food    service.    School   lunch 
programs,    Seattle,    Student    participation. 

Abstract:    The   Seattle   public   school    students  are   experiencing 
something    new   in    school    lunch    programs.    The    city's    school    food 
service   director   has   experimented   with   convenience   foods   and 
devised    a  menu    based   on    international  cuisine.    It  offers   Chin- 
ese,   Mexican,    Italian,    Black   "soul"   cooking,    American   Indian 


dishes,    and    multicultural   menus   on   five    successive   days.    The 
meals  are   as  attractively  merchandised   as   any   to   be   found   in 
commercial   food   establishments.    The    result   has   been  enthusias- 
tic  student    participation.    Operations   and    food    costs  are   stri- 
ctly  controlled. 
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EZ    PDEBLO    DISCOVERS    THE    CDP-CAN. 

Jewell 

Foodserv  J   26  (10):  44-46,48,5  1-54,56.  Nov/Dec  1972. 
.8  SCH6 
rican  Indians,  Child  nutrition  programs.  Cup-can,  Low  inc- 

groups.  Parochial  schools.  School  breakfast  programs, 
ool  lunch  programs. 

tract:  Child  nutrition  program  developed  among  the  poverty- 
icken  people  on  the  Jemez  Indian  Reservation,  under  the 
ection  of  the  san  Diego  Mission  School.  The  parents  helped 
elop  a  detailed  program  into  a  three  week  cycle  and  step  by 
p  system  for  each  day. 
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ANDS  ON  THE  SCHOOL  FOOD  SERVICE  SYSTEM. 

nt 

ngs  of  the  Northeast  School  Food  Service  Seminar, 

v.  of  Massachusetts,  1970   p  68-78.   July  12/24, 


PT.  2  F&N 

ctors.  Disadvantaged  youth.  Food  preferences,  Popu- 

ds.  School  food  service,  Urbanization. 

he  speaker  approached  what  he  felt  was  "a  rather 

ubject"  by  getting  involved  in  some  perspective 
to  the  problems,  situations,  and  considerations 

heast  region."  He  emphasized  the  problems  of  urban- 
feeding  needy  children,  and  of  planning  suitable 

hes  for  children  of  diverse  ethnic  backgrounds. 
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KID    SCRABLE    TO    LUNCH! 

Food    Nutr      3     (4):    12.    Aug    1973. 

aTX341.F615 

High   school   students.    High   schools.    Menu   planning.    School   food 

service.    School    lunch    programs.    Type   A   lunch. 

Abstract:    When   students   reach   high   school,    they   ought   to  be 

able   to  choose    their  own   meal   from   a  variety   of    dishes.    The 

experience   of  one   high   school   suggests   that   such   a   choice   is 

possible,    even    when   the   school   food    service    switches   to   the 

Type   a    lunch. 

429-99 

KINDERGARTNERS    MAKE    FRIENDS    WITH    SCHOOL    LUNCH. 
Sch    Foodserv   J      27    (3)^50-52.    Mar    1973. 
3  89.8    SCH6 

Kindergarten,    Parent   participation.    School    lunch   programs. 
Abstract:    Lunch   at   school   is   part   of  becoming  a   first  grader 
in   this   school   district.    Acguainting   kinder gartners   with  sch- 
ool   lunch   before  they   enter   first   grade   is   the    purpose    of    this 
orientation    program   designed   for   parents  as   well  as   children. 

430-99 

DOES    BREaKFaST    HELP? 
T   M    Koonce 

Sch    Foodserv   J       16     (1)  :    54-54.    Jan    1972. 
389.8   SCH6 

Malnutrition,    School   breakfast    programs.    School   children    (6— 
11    years).    School   lunch    programs. 

Abstract:  Study  of  Anchorage,  Alaska,  school  children,  compar- 
ing those  who  received  school  breakfast  and  lunches  with  those 
who    received  school   lunches  only. 
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FACTORS    AFFECTING    STUDENT   P 
WISCONSIN    CATHOLIC    HIGH    SCH 
Mary   Roseann  Koskie 
N.p.       118   p.    1970. 
LB3475.5.P3K6    FSN 
Food   preferences.    Parochial 
School    lunch   programs,    Seco 
tion.    Surveys,    Vending   mach 
Thesis     (M.S.)    -    Michigan    St 
University,    East   Lansing,    M 
Abstract:    This   masters   thes 
the    opinion    of    high   school 
ation   in   and   attitudes   towa 
Factors    were   assumed   to   be 
nal ,    time  elements,    and   phy 
development    or    modification 
suggested   from    the   results 


ARTICIPATION    IN    SELECTED    MILWaUKEE, 
COL    LUNCH    PROGRaMS. 


schools.    Research   methodology, 
ndary   education.    Student    participa- 
tes,   Wisconsin. 

ate    University,    facsimile   by   the 
ichigan. 

is  investigates   factors   which,   in 
students,    influence   their   particip- 
rd   existing    school   lunch    programs, 
economic,   social,   selective,    perso- 
sical  circumstances.    Guidelines   for 

of   high    school    lunch   programs  are 
of  the  study . 


432-99 

L.a.    KIDS    GET    HOT    MEaLS    THIS    SUMMER;    THEIR    GRaNEPaRENTS    GET 

SOMETHING,     TOO. 

Instit/vol    Feeding      72     (5):    55-56.    Mar    1,     1973. 

TX1 .155 

Children,    Elderly    (65  +    years) ,    Free  lunches,    Los    angeles. 

School   food    service.   School    lunch   programs,    Sumner    programs, 

U.S.    Dept.    of  Agriculture. 

abstract:    This   article   describes  the  origin   and   development 

of   a   USDA-sponsored   summer   lunch   program   for   children   in  Los 

Angeles   County,    and   mentions   proposed    plans   for   a    program    to 

feed   the   elderly. 
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NUTRITION    IN    SCHOOL    FOOD    SEEVICE. 
Paul    A   Lachance 

In   Proceedings   of   the   National    School   Food   Service  Conference, 
Rutgers    Oniv.,    1972      p.     101-103.    June    27-29,     1972. 
TX345.N3    1972    FEN 

Bagger,    Child   nutrition    programs.    Nutrient    intake.    Nutrient 
requirements.    Nutrient   standards.    Recommended   Dietary   Allowan- 
ces,   School   children    (6-11    years).    School   lunch   programs.    Type 
A   lunch. 

Abstract:    There   are   several   lunch   alternatives   available   to 
the    school    child:    eating   at    home,    at  a   commercial   food    serv- 
ice,   bringing    lunch    from   home   in   a   brown   bag,    school- provided 
meals,    or   no   food   at   all.    The   brown-bag    students  leave   very 
little   food    waste — they   eat    92  +  %  of   their   food — but    none  of 
the   bag  lunches   assure    one-third   of   the   RDA.    Type-A-lunch 
students   are  not   better   off-these   lunches  cannot  assure   one- 
third   of    the    RDA,    either.    They    are   shy    of  calories    by   80%   to 
100%.    This   should   not   be   a    problem,    however,    because   already 
there  are  too  many    obese   children.    Protein   allotment  in   Type    A 
lunches   is    usually   above   the    RDA.    this   overload   is    unnecessary 
because  the   average   American  already  consumes   on   the   order   of 
twice   the   RDA  for   protein.    Iron    is    usually    too   low   99%   of   the 
time.    Hicronutrient    values    are    anywhere    from   39%  to   49%    below 
the   RDA.    Also,    vitamin   A    is   below   the   RDA   50%  of    the   time. 
School   food   service   directors   should   demand   nutrient   analysis 
information   on    Type   A   lunch   foods. 

434-99 

FOOD    FOR    ALL;    A    HANDBOOK. 
League   of   Women   Voters 
Washington      29p.    Mar    19 
HV696.F6L4    FSN 
Consumer   education.    Erne 
ram.    Food   distribution 
programs.    National   Scho 
programs.    Supplemental 
Abstract:    This    booklet 
government    food    progra 
and   federal   authorities 
outlined.    Topics   covere 
programs,    school   lunch 
supplementary   feeding, 
as   well    as   to  directors 
rams. 


72. 


rgency  Food  and  Medical  Service  Prog- 
programs,  Food  stamp  programs.  Milk 
ol  Lunch  Program,  School  breakfast 
feeding  programs. 

gives  detailed  summaries  of  current 
s.  The  responsibilities  of  local,  state 

and  the  rights  of  participants  are 
d  include  food  stamp  and  distribution 
and  breakfast  programs,  and  programs  of 
Of  interest  to  the  consumers  concerned, 

of  school  lunchand  other  feeding  prog- 
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SCHOOL   LONCH    EXPANSION    ROADBLOCKED. 

Rodney  Leonard 

Vend   25  (3):  61-62.  Mar  1971. 

HD5483. V4 

Federal    aid.    Free   lunches.    School    lunch    programs. 

Abstract:    The   author   presents   his   views    as    to   why   the  Nixon 

Administration's   proposed    program   for  free    or   reduced-price 

lunches  for    school   children    has   failed   to  date. 
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NOVA  MEANS  NEW--IN 
H  C  Lewis 

Sch    Foodserv   J      26 
3  89.8    SCH6 
Cafeterias,    School 
Abstract:    Nova   High 
changed   its    food   se 
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a   cafetorium,    progr 
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ice    of   one    of   three 
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SCHOOL    FOODSERVICE   TOO! 
(8)  :     18-20.    Sept    1972. 

food    service.    Snacks,    Type   A   lunch. 

School,    Fort   Lauderdale,    Florida,    has 
rvice   program  from  a    snack    program    to   a 
m   offering  type    A   lunch   since   it   has   built 
am    flexibility   is   achieved   through:    choice 
ts,    choice   of   two   of    four   vegetables,   cho- 

salads    including   fruit    and/or    fruit    juice, 
ree   desserts   including   ice  cream,    plus   the 
int   of   milk. 
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LOG  OF  THE  EXECUTIVE  DI 
Sch  Lunch  J  24  { 1)  :  46 
3  89.8  SCH6 

Food  distribution  progr 
Guidelines,  Hunger,  Ind 
School  Lunch  Program,  W 
ion  and  Health. 
Abstract:  The  December, 
Nutrition  and  Health  pr 
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A    LOOK    AT    HIGH    SCHOOLS:     WHAT    MAKES    LONCH    SELL? 
Food   Nutr      3    (5):    5-7.    Oct    1973. 
aTX341.F615 

A-la-carte  service.  Attitudes,  Box  Lunch,  Facilities  planning 
and  layout.  High  school  students.  Menu  planning.  School  lunch 
programs.    Student   participation. 

Abstract:    A    year-long  study   of   twenty   high   schools    in   the 
United   States   turned   up    several   factors    which   influence    parti- 
cipation  in   the    National    School   Lunch   Program.    Campus   schools 
(students   restricted   to   grounds)    showed   very    low   participat- 
ion.   A-la-carte   service    is   related    to   low  participation;    admi- 


nistrator-faculty  attitude    is   linked   with    low   participation 
where   indifferent   or  negative   outlooks    are    in   evidence.    Stude- 
nts'   attitudes   are    crucial;    high- participation    school   students 
considered    a   nutritious   lunch   essential   to    health,    low-partic- 
ipation  school   students   did   not.    Length   of   lunch   period,    faci- 
lity   appearance,    participation    in   menu    planning,   and   attract- 
ive   presentation   of   food   are   factors   in    gaining    acceptance. 
Box    Lunches   proved   to   be   particularly   successful. 

439-99 

SOMBER    FOOD    SERVICE    IN    CINCINNATI. 
J  Luck,    M   Papke 

Food    Nutr       3    (2):    4-9.    Apr    1973. 
TX341.F615 

Adolescents    (12-19    years).    Food   service   supervisors.    Menu 
planning,    Ohio,    Preschool   children    (2-5   years).    School   child- 
ren    (6-11    years).    Summer    programs. 

Extract:    The   Cincinnati    Summer    Food    Demonstration   Project   was 
a   cooperative   effort   involving    DSDA   and   three   local   agencies. 
More   than    9,000    of   the   area's   youngsters   received    lunches  or 
supplemental   meals,    ranging   in    age   from   preschoolers  to  teena- 
gers.   The   menus   for   the    project    were   planned   by   school   food 
service   supervisors. 
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FEDERAL  AID,  CURRENT  STATUS. 

E  Lyng 

Sch  Foodserv  J   26  (9):  26-28.  Oct  1971. 

389.8  SCH6 

Federal   aid.    School   food    service. 

Abstract:    Assistant   Secretary   of  Agriculture's   address   before 

the   Second    General    Session    of   the   American    School   Food   Service 

Association's  25th    Anniversary    Convention. 

442-99 

CHILD    NUTRITION — A    PROUD    RECORD. 
R    E    Lyng 

Sch    Foodserv   J      26     (9):    21-22,24.    Oct    1972. 
389.8    SCH6 

Child    nutrition    programs.    School  food   service. 
Abstract:    Address   to  Second   General    Session,    American   school 
Food   Service   Association,    Seattle,    august    1,    1972,    in   which 
he    discusses   major   challenges,    reaching    all   schools  without 
food   service,    protecting   the   anonymity   of    the   child    who   recei- 
ves a   free    or   reduced-price    lunch,    and    making   school   lunch 
attractive   to   students,    particularly   the   high   school   students. 
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CONVENTION  COMMITMENT:  'CHI 
Richard  Lyng 

Sch  Lunch  J  23  (8)  :  88-94. 
3  89.8  SCH6 

Child  nutrition  programs,  F 
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SCHOOL    LUNCH    LOOKS    TO    THE    FUTURE. 

Richard    E  Lyng 

Food    Nutr      1     (3):    3.    Oct    1971. 

TX341.F615 

Administration  policies,  Financial  support.  National  School 

Lunch  Program,  School  food  service. 

Abstract:  This  year  marks  the  25th  anniversary  of  the  1946 
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National   School    Lunch   Act.    The    number   of  children  taking   part 
has   grown   from    6.6   million    to   24.6    million    in   1971,    and    the 
administration   is  responsible   for   over    one    million    dollars    in 
Federal    funds  for   all  child    nutrition   programs.    Looking    ahead, 
the   experience    of    25  years   serves   as   a    basis   for   developing, 
broadening   and   expanding   child    feeding    programs. 

445-99 

THE    MEN    IN    CHARGE    -    THE    GOVERNMENT    NUTRITION    PROGRAMS. 
Richard   E  Lyng 

Nutr   Today      5     (it)  :    16-20.    Winter    1970. 
RA784.N8 

Administrative    personnel.    Federal   government.    Nutrition,    Prog- 
rams. 

Abstract:    This    article   reviews   the    government's   nutrition 
policy  and    describes   the   men   who   implement   it. 

446-99 

MAJORITY    OF    ADMINISTRATORS    UNPERTURBED    BY    SCHOOL    LUNCH    CRITIC- 
ISMS. 

Sch    Lunch    J      24     (6)  :    27-28.    June    1970. 
389.8    SCH6 

Administrative    personnel.    School   lunch    programs. 
Abstract:    Reprint,    with    permission,    from   Nation's   Schools, 
April,     1970.    Copyright,     1970,    McGraw-Hill,    Chicago.     All    rights 
reserved.    A    majority   of    school   administrators   disagree    with 
recent   critics    of  the   school    lunch    program,    but    proved    unqual- 
ified  to  comment  about    what    is   happening  on    a   national   scale. 

447-99 

WHAT'S    BEING    DONE    ABOUT    MALNUTRITION    AND    HUNGER? 
Anne   Manno 

Forecast   Home   Econ      18    (9):    f  36-f  37,  f  56,  f  58,  f60,  f  62  .    May/June 
1973. 

321.8    H752 

Donated   foods.    Federal    aid.    Food   stamp    programs.    Meals   on 
Wheels,    Milk   programs,    Recipes,    School    lunch    programs,    U.S. 
Dept.    of    Agriculture. 

Abstract:    This   article   discusses  the   many   USDA    food    programs 
such   as    food   stamps,    school   lunches,    milk    programs, Meals-on- 
Wheels,    etc.    The   Donated   Food   Program   is   featured  and   17    reci- 
pes  containing    donated    foods  are   included. 
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IATING    AND    IMPLEMENTING    A    NEW    SCHOOL    FOOD    SERVICE    IN    SALT 
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ory ,    School    children    (6-11    years).    School   lunch    programs, 
ract:    This    paper  discusses   the    history   of   school   lunch 
rams   in   elementary   schools   in   Salt   Lake   City,    and   the 
ning   and   problems   involved   in   implementing    a   new   school 
h    program   in   fall    1967. 
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MARKETPROBE:    NEW    BUSINESS    IN    SCHOOL    LUNCH. 

Fast    Food      71     (2):     74-78.    Feb    1972. 

389.2538    F82 

Costs,    Food   preferences.    Food   service   industry.    Food    service 

workers.    Menu   planning.    School   food    service.    School    lunch 

programs.    Surplus   commodities.    Type   A   lunch. 

Abstract:    Experiences  of   the   food   service   industry    in   school 

lunch   programs. 
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iveness.  Food  preparation  and  distribution  systems, 
e  management.  Nonfood  assistance  program.  Nutrition 
Reduced    price   school    lunches,    School   administrat- 

food   service.    Systems   approach, 
ertain   present   trends   in   school   food   service   should 
on   into   future   operations.    (|)    Programs    will   expand 
continuous  school   food  service   for   all   meals.     (2) 
ducation   will   become   standard   in    all    schools.    (3) 

I  develop  for   assuring  all   students    receive   lunch — 
ce,    full   cost,    or   free.     (4)    There   will   be   more 
ederal   non-food   assistance.     (5)    School  lunch    opera- 
have   to   become   more   efficient.     (6)    Standards   for 
sing    and    quality   control    will   be   raised.     (7)    There 
e  computer   application   to   school   lunch   operations, 
warehousing,    preparation,    and   control   of   donated 
be  developed.     (9)    More   and    better   school   food   serv- 
ent    training   will  be   developed.     (10)     School   admini- 

II  take  a  more  active  role  in  food  service  planning 
n-making. 
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AS    OTHERS    SEE    US. 
V   McMasters 

Sch    Foodserv   J       26     (3):    59-61,63-64.    Mar    1972. 
389.8   SCH6 

Environmental   factors,    Inservice   programs.    Proteins,    School 
lunch   programs.    Type  A    lunch. 

Abstract:    Cooperation    between   universities    and   school   food 
service   personnel,    working    together,    benefit  both--from   disco- 
vering   that   there   is  to   much    protein   in   the   Type   A    lunch,    to 
finding   that   less   food   is  eaten    in   overcrowded    lunchrooms   than 
those   with   adequate   space   and  time. 
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•MEAT  AND  POTATOES'  AND  TACOS,  TOO! 

B  Montoya 

Food   Nutr       1     (4):    6-9.    Dec    1971. 

TX341.F615 

Cookery,    Mexican,    Free   lunches.    Nutrition   education.    School 

food  service.    School   lunch    programs.    Type   A    lunch. 

Abstract:    Successful   introduction   of  school   lunch    program   and 

free   lunches  in   a    Mexican-American    community,    serving   both 

standard  and  Mexican   meals   of   type   A   lunches. 

457-99 

SUMMER    FOOD    SERVICE    IN    PORTLAND. 
B  Montoya 

Food    Nutr      3    (2):    2-3.     Apr    1973. 
TX341.F615 

Low    income    groups.    Meals   per   day,   Oregon,    Summer   programs. 
Abstract:    During    the   summer   operations   of  the  Special  Food 
Service   Program    for   Children,    in   Portland,    Ore.,    the   FNS   sum- 
mer   feeding    program    was    sponsored  by    local   groups   through    the 
Portland   Public    School    District,    serving  about    4,000   children 
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per  weekday.  OSDA  funded  80  percent  of  the  cost.  The  purpose 
of  the  program  was  to  assure  that  children  from  low  income 
families  receive  at  least  one  nourishing  meal  a  day. 
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Child   Nutrition   Programs,    and    (5)    implementing    of    the   advance 
funding   authority  for   Child    Nutrition   Programs. 
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EVICE  FOE  SOBHEE;  IN  POETLAND. 
) :  2-3.  Apr  1973. 


and,    oregon.    School    lunch    programs.    Summer 

A   lunch,    U.S.    Dept.    of   Agriculture. 

article   describes   the   organization   and   operat- 

food   service   for   children   in    Portland,    Oregon, 
re   served   a   lunch  that   conforms   to  the   Type   A 
nts   and    provides   one-third   of   the  daily   nutrit- 
nt .    Some   of   the   other   children    (generally   those 

care   centers)    receive  breakfast    and   mid-morn- 
ernoon   snacks,    in  addition   to  lunch.    USDA   fun- 
of    the   program   while   local   "in-kind"    contribut- 
the   remainder. 
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A    SCHOOL    FOODSEEVICE    PEOFESSIONAL    SPEAKS    00T. 
J    E    Myers,    J   Martin 

Cooking    for    Profit      HO     (248):    25-31.    Aug    1971. 
TX901 .C65 

Georgia,    School    food   service. 

Abstract:  Interview  with  Miss  Josephine  Martin,  in  which  the 
Georgia  school  food  service  is  discussed,  and  its  achieveme- 
nts,   guality,    and   participation   are   brought    out. 
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SCHOOL    FOODSEEVICE:     NO    KID    STDFF! 
James   E   Myers 

Cooking   for   Profit      39     (233):    29-41.    May    1970. 
TX901.C65 

Canned   foods.    Cooking  equipment    (Small) ,    Milwaukee,    School 
food    service   supervisors.    School   lunch    programs. 
Abstract:    This    article   discusses  the    school   lunch   program   of 
Milwaukee,    Wisconsin,    one   of   the   largest   in   the    O.S.    The   pres- 
entation  consists  of   a   number   of   quotes    from  Tom   Farley,    Dire- 
ctor  of   School   Food    Services   in   Milwaukee. 
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EPOET  OF  THE  NATIONAL  ADVISOEY  COUNCIL  ON  CHILD 
AL  EEPOET/1972. 
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Federal  aid.  Food  service  workers.  National 
1  on  Child  Nutrition,  New  foods.  Nutrition 
ol  administration.  Student  participation,  Sum- 

nnual  reports  of  the  National  Advisory  Council 
ion  make  recommendations  to  the  President  and 
provements  in  existing  programs.  This  issue 
als  for  (1)  training  teachers  in  nutrition  and 
rations,  (2)  informing  school  administrators  of 
of  nutrition  education  and  school  food  service, 
1  food  service  personnel  as  resource  persons 
4)  making  federal  funds  available  for  nutrition 
ts,  (5)  increasing  student  participation  in 

Programs,  (6)  involving  schools  in  summer 
s,  and  (7)  monitoring  the  use  of  new  foods  and 
nts,  parents,  and  school  personnel  about  them. 


POET  OF  THE  NATIONAL  ADV ISORY ' COUNCIL  ON  CHILD 

AL  EEPOET/1971. 

ry  Council  on  Child  Nutrition 

.   10  p.  1972. 

Child  nutrition  programs.  Federal  aid,  Food 
,  Legislation,  National  Advisory  Council  on 
,  Nutrient  standards.  Nutrition  education, 
vice. 

nnual  reports  of  the  National  Advisory  Council 
ion  make  recommendations  to  the  President  and 
provements  in  existing  programs.  This  issue 
als  for  (1)  implementing  nutrition  education 
n  the  Child  Nutrition  Programs,  (2)  reaching 

Child  Nutrition  Programs,  (3)  upgrading  school 
rsonnel,  (4)  revising  nutritional  standards  for 
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Food  Service  Conference,  Eutgers  University, 

N.J.   184  p.  1972. 
6N 

programs.    Conferences,    Food    standards  and 
od    technology.    Nutrient   standards.    Nutrition, 
y.    Proceedings,    School   food   service, 
epartment   of  Agriculture   and    the    office    of 
unity   jointly   sponsored   a   two-year   research 
to    Eutgers   University.    The    program    had    four 
to   design   a    more  effective    system   of   school 
ally   in    schools   now    without    food   service   facil- 
nvestigate   means    of   improving   the   nutritive 
tability   of    school   food    through    processing   and 
f   donated   commodities,    and   through   the  use   of 
nd   marketing   ingenuity   of    the   U.S.    food   indust- 
ore    ways   of    using  school   programs  to   promote 
marketing   of   nutritionally    improved    foods;     (4) 
asic   data   to   improve    the   USDA   feeding   program, 
this  conference    were:    to  provide  and   intercha- 
school    lunch   directors,    government    officials, 
food   industry   representatives;    and    to   report 
of    the    Eutgers"  USDA/OEO   project. 


465-99 

NATIONAL    SCHOOL    LUNCH    WEEK:     PEOCLAM ATION. 

Richard    Milhous   Nixon 

Sch   Lunch  J      23    (9):    76.    Oct    1969. 

389.8    SCH6 

Advertising,   Government    role.    National    School  Lunch  Week, 

Presidential   messages.    School   lunch    programs. 

Abstract:    This   is   the   presidential   proclamation    establishing 

the   week   beginning    October    12,    1969   as   National    School    Lunch 

Week. 

466-99 

NOBODY    KNOWS    WHO    PAYS. 

Food   Nutr      1     (1):    7.   June    1971. 

TX341.F615 

Free   lunches.    National    School   Lunch    Program,    Oklahoma. 

Abstract:    It   is   the  presentation   of    methods  how    the   Oklahoma 

School   System  complies    with    USDA  regulations  that   schools   in 

the    National   School   Lunch    Program   in   no   way    identify   students 

receiving   free   or   reduced    price    lunches. 

467-99 

MEALS    FOR    THE    SCHOOL    MARKET. 
Ira    H  Nunn 

Vend      24    (16):    40-41.    Oct    1970. 
HD5483.  V4 

Commercial    food   service.    National   School   Lunch    Program,    School 
lunch    programs. 

Abstract:    This   article   traces  the   formation    and    progress   of 
the    National   School  Lunch  Program   through   April    1970,    when 
regulations    were   changed   to   allow   participation    of    foodservice 
firms.    The    author   discusses   the    significance   of    this   change 
and   the   continuing   drawbacks,    and    stresses    11    pcints   that 
foodservice    firms  should  consider   in   their    programs   for   serv- 
ing   the   Nation's   school   children. 

468-99 

EXPLOEING    THE    SCHOOL    LUNCH    MARKET. 

Philip   C   Olsson,    E    E   Ohlzon 

Vend      24    (18):    40-41.    Dec    1970. 

HD5483.V4 

Chicago,    Commercial   food   service.    Federal   programs.    School 

food  service. 

Abstract:    This   article   covers   the  closing   session   of  the    1970 

NAMA   meeting.    Philip  C.    Olsson   traced   the   growth   of    Federal 

assistance    programs   and   challenged    foodservice    operators   to 

find    ways   of   helping   schools   across    the   country    meet   the   needs 

of    feeding   youngsters.    E.    E.    Ohlzon   discussed   Chicago   schools 

and    indicated   how   the  operator    can    "get    involved.". 

469-99 

A    NEW    DECADE    FOE    SCHOOL    FOOD    SEEVICE. 
Philip   C   Olsson 

In   Proceedings   of  the    Northeast    School    Food    Service   Seminar, 
Univ.    of   Massachusetts,     1970      p    388-393.      July    12/24,    1970. 
LB3479.U5M3    F6N 

Child   nutrition    programs.    Computer   applications.   Data   analy- 
sis.   Legislation,    Milk    programs.    School    lunch   programs. 
Abstract:   Public  Law    91-248      is   discussed.    Highlights  of   its 
impact    on  child    nutrition   system.    Need    for    better   information 
systems   recognized. 

470-99 

OPERATION  BAG  LUNCH. 

Sch    Foodserv   J       26     (9):     19.    Oct    1971. 
389.8    SCH6 

Adolescents    (12-19    years).    Box   Lunch,    Children,    Summer    progr- 
ams.   Type   A    lunch. 

Abstract:    Jacksonville,    Florida,    program    for    feeding   youngst- 
ers   3   to  21    during   the   summer   months. 
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I»71-99 

ORANGE    JDICE    STDDIED. 

Sch    Foodserv    J      26    (1):    43.    Jan    1972. 
389.8    SCH6 

Fruit    juices.    Oranges,    School   breakfast    programs. 
Abstract:    Report   about   the   Florida   Citrus  Commission's   public- 
ation,   "Serving    the    sunshine   drink,"   discussing   orange    juice 
for   school    breakfasts. 

472-99 

PRODOCT    DEVELOPMENT    OPPORTUNITI ES    WITHIN    THE    SCHOOL    BREAKFAST 
PROGRAM. 

Bonnie   J    Pahlman 

Food    Prod    Dev      3     (1)  :    73,76.    Feb/Mar    1969. 
HD9000. 1.F64 

Innovation,    New   products.    School  breakfast.    School    breakfast 
programs.    School   food   service. 

Abstract:    This   article   is   a   challenge   to  food   manufacturers 
and    processors   to  develop   some   new    products    for   school    breakf- 
ast   programs.    The   need   is   for   foods    that   can   meet   the   nutrit- 
ion,   preparation,    and  serving    requirements   of    school   breakfast 
programs. 


473-99 

THE    FEDERAL    SCHOOL    LONCH    AND    SPECIA 
EE;     WITH    IMPLICATIONS    FOR    THE    DAIRY 
Tennessee,    University,    Agricultural 
Stanton   P   Parry,    M   Lloyd   Downen 
Knoxville,    Tenn .      34   p.    1961. 
100    T25S       (Tennessee.    University.     A 
Station.         bulletin   326) 
Food   consumption.    Marketing,    Milk, 
programs.    Student    participation,    Te 
Abstract:    A   relatively   large   percen 
flowed   into   school    feeding   programs 
of   the   state's   students   drank    it.    T 
in   large   "white"   schools   participat 
milk   programs.    Milk    consumption    in 
bly    lower.    Frequent   servings   and  te 
increase   milk  consumption.    Suggesti 
milk  consumption   can   be    increased   t 
essee's   students   and   it's   dairy   ind 


L    MILK    PROGRAM    IN    TENNESS- 
INDOSTRY. 
Experiment    Station 


gricultural    Experiment 

grams.    School   lunch 
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LOSERS:  THE  FEEDI 
William  Patterson 
Food  Management 
TX341.F69 
Culturally  disadv 
factors,  Psycholo 
lunch  programs,  S 
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Abstract:  Poor  sc 
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poor,  and  student 
than  what  they  ge 
res  and  the  probl 
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NG  OF  POOR  KIDS. 


8  (6):  40-43,  62.  June  1973. 

antaged.  Disadvantaged  youth.  Environmental 
gical  aspects.  School  food  service.  School 
ocioeconomic  influences.  Special  groups, 

hool  districts  carry  problems  not  encountered 
communities.  Money  for  school  food  is  tight; 
ched  thin;  and  worst  of  all,  students  detest 
e  school  district  is  poor,  the  school  food  is 
s  are  given  meals  that  are  as  bad  or  worse 
t  at  home.  This  article  presents  the  pressu- 
ems  suffered  and  borne  by  students  and  food 
n  a  poor  district  of  Delaware.  Their  story  is 

shared  by  thousands  of  low-income  school 
the  United  States. 


475-99 

PEANUTS    JOIN    DONATED    FOODS    LIST. 
Sch    Foodserv   J      27    (9):     16.    Oct    1973. 
389.8    SCH6 

Commodities,    Donated    foods.    Food   preparation,    quantity.    Food 
purchasing.    Peanut   butter.    Peanuts,    Recipes,    School   food   serv- 
ice. 

Abstract:    Peanut    products   have    joined    the   group   of   donated 
foods,    and    schools  are   making   wide   use   of   them.    These    products 
are    highly    nutritious  and   exceedingly   popular   with   children, 
this   article   describes   some    of    the    ways    peanut    products   are 
being   incorporated   into    the   school    lunch   menu,    and    provides   a 
quantity   recipe   for    peanut   butter   pie. 

476-99 

THERE  WILL  BE  NO  HUNGRY  CHILDREN  IN  AMERICA. 
Carl  Perkins 

Sch    Lunch    J      22    (9)  :    39-44.    Oct    1968. 
389.8    SCH6 

Child   nutrition    programs.    Free    lunches.    Hunger,    Malnutrition, 
Reduced    price  school   lunches.    School   food  service.    School 
lunch   programs.    Speeches. 

Abstract:    This   article   consists   of   excerpts   from  a    speech 
given   by   Congressman    Carl   Perkins  of  Kentucky   before   the   1968 
convention    of  the  American   School   Food    Service    Association.    In 
it,    he    praises   the   work    of   school   food    service    personnel   and 
calls  for   an   expanded   program   of   free   and  reduced-price    lunc- 
hes   for    children. 
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HE    THRESHOLD    OF    ATTAINMENT. 

N   Perryman 
roceedings   of  the   Northeast   School    Food   Service   seminar, 

2,     Univ.    of    Massachusetts,     1970      p    9-23.      July    12/24, 

79.U5M3    PT.     2    F5N 

d  nutrition  programs.  Conferences,  Developing  nations, 

supply.  Population  growth.  Speeches, 
ract:  Mr.  Perryman's  task  was  to  sketch  "the  vast  panora- 


mic treatment  which  inspires,  enthuses,  and  paves  the  way  for 
the  detailed  consideration  of  the  subjects  which  come  later." 
To  accomplish  this,  he  cast  the  discussion  "against  the  frame 
of  reference  of  that  vast  panorama  of  food  as  a  basic  ingredi- 
ent of  life  on  earth;  and  against  the  frame  of  reference  of 
the  Second  World  Food  Congress,  at  The  Hague."  Rather  than 
present  a  scholarly  treatise,  he  related  a  number  of  experien- 
ces he  had  had  recently,  particularly  his  experiences  at  the 
Congress. 
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ASKA;  A  SETTLEMENT  WHERE  SCHOOL  LUNCH  IS  NOT 
ED. 
(8)  :  46-52.  Sept  1969. 
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tkas  Point  is  a  cluster  of  13  dwel- 
River  75  miles  from  the  Bering  Sea. 

150  air  miles  to  the  South.  There 
nt  to  the  60  inhabitants  is  brought 
mobile.  Pitkas  Point  has  a  one- room 
1968,. the  teacher  and  her  10  stude- 

a  full-fledged  Type  B  hot  lunch 
tudents  do  much  of  the  baking  after 
signed  and  built  the  tables  and 
e  students  deposited  their  work  pay 
ich  is  used  for  ordering  local 
ted  commodities.  The  benefits  of 
raged  many  students  to  open  their 
e  bank  150  miles  away).  This  amaz- 
s  not  only  improved  students'  vita- 
so  raised  the  self-image  of  the 
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POSITION    STATEMENT    OF    THE    AMERICAN    SCHOOL    FOOD    SERVICE    ASSOCI- 
ATION   ON   FOOD    SERVED   IN    CHILD    NUTRITION    PROGRAMS. 
Sch    Foodserv    J      27     (1):     55.    Jan    1973. 
389.8    SCH6 

American   School   Food   Service  Association,    Child   nutrition 
programs.    School   food   service. 

Abstract:    Formal   statement   of   the   position    this    organization 
takes  concerning   child    nutrition   programs   based   on   the    concept 
that   the  purpose   of   school    nutrition   programs  "is  to  maintain 
and    improve    the   health   and   nutrition   education    of  school  chil- 
dren." . 
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CHING    THE    HARD-TO-HEACH    SCHOOLS. 

d    Nutr       1     (2):     5-7.    Aug    1971. 

41.F615 

ned    foods.    Low   income   groups,    Pennsylvania,    School   lunch 

grams.    Type   A    lunch. 

tract:    A    test  carried   out   in    Philadelphia   was  designed   to 

ermine  the  acceptability    of   canned   entree   system   of   serving 

lunches    at    low    cost    in    low    income   areas,    known    to   the 
ldren  as    "lunch    in   a    cupcan",    later   the   test    became   the 
is   for  the   introduction    of    lunch    programs  in   inner  city 
ools    to    meet    USdA   Type   A   standards   for  nutritious  lunch    FNS 
gested   to  serve   additional   foods. 


AMINS    VS.    VENDING    MACHINES. 
ry    Reasoner 

Foodserv   J       27    (9):     70.    Oct    1973. 
.8    SCH6 

d   preferences.    Junk   food.    Miscellaneous   foods.    Nutrient 
ake.    Nutrition,    Nutrition   education.    School    children    (6- 
years)  ,    School   food   service. 

tract:   This    is   a   reprint    of   an   editorial   TV   broadcast  given 
Harry  Reasoner  of   the   ABC   network.    In   it    he   argues   against 

installation   of    junk   food   vending   machines   in   schools.    He 
es   his  opinion   on   his   own   observation   that  children   do   not 
ect   nutritious  food   over    junk   food   if   their    preferences 
d   toward    junk   food   such   as   soft  drinks,    candy  bars,    potato 
ps,    and    the   like. 


482-99 

THE  REM 
Sch  Lun 
389.8  S 
Academi 
F  re  e  1  u 
ing,  Sc 
Abstrac 
Jackson 
ict.  On 
student 
concent 
lied  in 
n't  go 
child  h 
goes  on 
localiz 
way,    to 


ARK  ABLE 

ch   J      23 

CH6 

c   perfor 

nches,   H 

hool    lun 

t:    Schoo 

Element 
e  teache 
s  unteac 
rate.    Th 

the  sch 
home  for 
ad   no   pe 

to  desc 
ed   Penny 

Cincinn 


MISS    WALSH    AND    CINCINNATI'S    PENNY    LUNCH. 
(7)  :    20-25.    July/Aug   1969. 
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LOUISIANA — 100S    SCHOOL    LUNCH. 

Ronald  Rhodes 

Food  Nutr   4  (1);  8-10.  Feb  1974. 
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aTX341.F615 

Elementary   schools,    Louisiana,    Rural  areas.    School    food    serv- 
ice.   School    lunch    programs,    Student    participation.    Type   ft 
lunch. 

Abstract:    This    article   describes    how   a    little   one-room    school 
in    Madison    Parish,    Louisiana,    initiated   a  Type   ft   school    lunch 
service   and   thus   brought   Louisiana's   participation   in    the 
National   School   Lunch   Program   to    100   percent. 

484-99 

SCHOOL    FEEDING:     NEW    ORLEANS    STYLE. 
Ronald  J    Rhodes 

Food    Nutr      3    (3) :    6-7.    June    1973. 
aTX341.F615 

Food  preparation  and  distribution  systems.  Menu  planning.  New 
Orleans,  Parochial  schools.  School  food  service.  School  lunch 
programs. 

ftbstract:   The   dishes   served   at    a   school   food   service  can   be 
made   interesting   and    innovative,    causing   the  students   to   bec- 
ome  aware   of   new    foods   and   acquainted    with   a   wide   variety   of 
cuisine.    This  has  been    the   experience  of  one   parochial   school 
food   service    in    New    Orleans,    Louisiana,    where   students    are 
encouraged   to  try    new   foods. 


problems  involved  in  child  feeding  programs. 
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PHILOSOPHY    S 
PROGRAMS. 
Herbert   Rorex 
In   Proceeding 
Rutgers    Univ. 
TX345.N3    1972 
Child   nutriti 
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School  Food  Service  Conference, 
June  27-29,  1972. 
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ED  NEEDY  CHILDREN. 

Marketing  Service 
3.  Jan  1969. 

,  Eligibility,  Free  breakfast.  Free  lunc- 
duced  price  school  lunches.  School  breakf- 
1  lunch  programs,  D.  S.  Dept.  of  Agricult- 


486-99 

NEW    POLICY    HELPS    FE 
Herbert    D   Rorex 
0. S. ,rConsumer   and 
Agric  Mark      14    (1)  : 
A280.38    AG8 
Disadvantaged   youth 
hes.    Guidelines,    Re 
ast   programs,    Schoo 
ure . 

Abstract:    The   DSDA   issued   national    guidelines   for   judging 
students   need   and   protecting   the  anonymity    of   children    receiv- 
ing  free   or   reduced-price  school   meals.    USDA   suggests   that    in 
general   the   free   or    reduced-price    meals   should    be   provided   to 
children    whose   families   take   part   in   or  are   eligible   for   food 
stamps   or  commodity   assistance,    as    well    as   those   getting   pub- 
lic   assistance.    School   districts   must  give   assurance   that 
needy  children   are   not   identified   to    other   children.    The   needy 
youngsters   must   not   be   made   to    (1)     use   a   separate   lunchroom, 
serving   line,    or   dining    room   entrance;     (2)    eat   at  a    different 
time   than   paying   children;     (3)    work    for    their   meal;     (4)     use   a 
different   token    or    ticket   for  obtaining    their    meal;    or    (5)     eat 
a    different    meal   than   paying  children. 
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STATEMENT    OF    FNS    POLICY 
Daniel   Rosenfield 
In   Proceedings   of   the   N 
Rutgers    Univ.,     1972       p. 
TX345.N3    1972    FSN 
Child    nutrition    programs.    Consumer    educ 
and   legislation.    Government    role,    Nutri 
ion    policy.    Research,    USDA    Food    and   Nut 
Abstract:    The   USDA   Food    and    Nutrition  S 
been   expanding    its   efforts   in   nutrition 
ing,    thanks   to   the   provisions  of   PL    91- 
This   law    created  the   FNS   Technical   Serv 
ees   and   provides   nutrition   training    to 
of   areas.    Moreover,    it   makes   available 
for   nutrition   education    purposes.    This 
explain    FNS    policy   with   regard    to   nutri 
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ational    School   Food   Service   Conference, 
146-153.    June    27-29,     1972. 
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248    enacted    in    1970. 
ices   Staff   which    overs- 
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article    purports   to 
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FEEDING  CHILD 
Daniel  Rosenf 
Food  Technol 
389.8  F7398 
Child  nutriti 
food  service, 
ure. 

Based   on   a    pa 
Institute    of 
13,     1973. 
Abstract:    The 
ture's   School 
Special   Food 
foods   and   foo 


REN    THROUGH    USDA    PROGRAMS, 
ield 
27    (8)  :    36-38.    Aug    1973. 

on    programs.    School   breakfast    programs.    School 
School    lunch    programs,    U.S.    Dept.    of   Agricult- 

per   presented   at   the   33rd    Annual    Meeting  of    the 
Food   Technologists,    Miami    Beach,    Fla.,    June    10- 

author  describes   the    U.S.    Department   of    Agricul- 
Lunch    Program,    School   Breakfast    Program,    and 
Service    Program   and   discusses   the   role   of    new 
d   service   concepts   in    overcoming    some   of    the 


489-99 

THE    SACRAMENTO    SYSTEM: 
Food   Serv      34    ( 8)  :    30-3 
389.2538   F732 
California,    Convenience 
and    distribution   system 
food   service. 
Abstract:   Year- long   out 
Pacific   food,    birthday 
bars,    "mod"    decor,    and 
uld    another   earthquake 
make  up   the   California- 
the    49,500    students   in 
District  is   described, 
past   two   years,    the   Sac 
from   seventy-five   proce 
space   in   the   thirty-nin 
satellite  schools,    a   se 
ned.    Canned    foods   were 
under   the   circumstances 
entrees,    frozen    foods, 
school    district    saved   $ 
An   interesting    solution 
is    their   use   by   landsca 
plants    and    by   arts-and- 


CCMMODITY    COMPATABILITY. 
3,    46.    Aug    1972. 

foods.    Cycle   menu.    Food   preparation 
s.    Marketing,    Merchandising,    School 

side    patio  dining,    Mexican  and   South 
parties   for   students,    outdoor   snack 
disaster    plans  for   school   feeding   sho- 
occur   are   among   the    innovations    which 
style   lunch    program.    Food  service   for 
the   Sacramento  City    Unified    School 
with   emphasis   on   convenience.    In   the 
ramento   staff   has   tested    325   products 
ssors.    Considering    the   existing    storage 
e   kitchens   which   also  serve   thirty-six 
mi-convenience   system   has   been    desig- 
found   to   be    most   suitable  for  entrees 
.    Planning  a    menu   cycle    around   canned 
dry    mixes,   and   surplus  commodities,    the 
32,000   in    preparation  costs   last    year. 

to   the   disposal    problem    of   No.     10   cans 
pe   nurseries    as    containers   for   young 
crafts  classes. 


490-99 

SANDWICH    LINE    CURES    CAFETERIA    BLAHS. 
Sen    Foodserv  J      27    (5):    33-35.    May    1973. 
389.8    SCH6 

Sandwiches,    School    lunch    programs. 

Abstract:    This   article   discusses   the  addition   of  a    sandwich 
line   in    the    foodservices   of    the    St.    Gerard-Redemptorist   Scho- 
ols   in    Baton   Rouge,    Louisiana. 

491-99 

FORT    WfiYNE,    INDIANA,    COMMUNITY    SCHOOLS.. .A    SYSTEM    FOR    THE 
FUTURE. 
H   Sanstadt 

Cooking    for    Profit      41     (259):    42-45.    July    1972. 
TX901.C65 

Cycle   menu.    Food   service.    Kitchens,    School    food   service.   Sch- 
ool   lunch   programs. 

Abstract:    With   a   new  central   kitchen,    the    hot-and-cold    pack 
system    of   preportioned    foods   has   been   adapted   to   premised- 
prepared   lunches. 
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SCHOOL  FOOD 
Helen  Sanst 
Cooking  for 
TX901.C65 
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SCHOOL  FOODSERVICE  IN 
Cooking  for  Profit   42 
TX901 .C65 

Chicago,  Food  preparat 
ice  management.  Food  s 
School  lunch  programs. 
Abstract:  The  school  f 
a  mammoth  operation  se 
lly .  The  meals  are  pre 
units  from  raw  materia 
small  nation.  Chicago 
concomitant  ratio  of  f 
representing  $10,406,2 
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SCHOOL    LUNCH    GROWS    IN    BROOKLYN. 
Food   Nutr       1    (2):     13-15.    Aug    1971. 
TX341.F615 

Food  restrictions.  Food  standards  and  legislation.  Low  income 
groups.  Religious  dietary  laws.  School  children  (6-11  years). 
School    lunch    programs. 

Abstract:    History    of   a    school   lunch    program    established   with 
the    help  of   USDA   in   low    income   area,    in   a    Hebrew  day   school, 
Brooklyn,    New   York.    With   the   assistance   of   the    program    child- 
ren   are    fed    through   eighth   grade.    The   problem   of   meeting   USDA 
lunch   standards    while   keeping   kosher  are  discussed. 

495-99 

THE    SCHOOL    LUNCH    SYSTEM    MOVES    UP    THE    "RAW-TO-READY"    SCALE. 

Food  Serv      35    (10):    54,56.    Oct    1973. 

389.2538   F732 

Boise,    Idaho,   Convenience   foods.    Cost   effectiveness,    Financial 
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BUILD,    BUILD,    BDILD. 
0   L    Searing 

Food    Management       8    (12):    38-41,    66,69.    Dec    1973. 
TX341 .F69 

Cost   effectiveness.    Costs,    Facility   requirements,    Florida, 
Food   preparation   and   distribution   systems.    Food   service    manag- 
ement.   Government   role.    Population    growth.    School   food   serv- 
ice. 

Abstract:  This  is  the  story  of  Florida's  population  boom — its 
effects  on  new  school  construction,  new  food  service  planning 
and   operations,    and   what    it   all  costs. 
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ON-SITE  PBEPABA 
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On-site    prepara 
ams. 

Based   on    a   pape 
Institute    of   Fo 
13,     1973. 
Abstract:    The  a 

001  Food    Servic 
food   rather   tha 
Included    in    the 
ion,    increased 
ity    for   future 

499-99 

NOTEITION  AWABE 
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Abstract:  This 
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NESS    IN    THE    USDA. 
se  Page,    Mary   M   Hill 

61     (1)  :     17-21.    Jul    1972. 

tension  Service,  Dietary  surveys.  Food  progr- 
education,  Eesearch,  Type  A  lunch,  U.S.  Dept. 

article   details   the   USDA 's  commitment   to   nutri- 
nd   its  research,    education,    and   action   progr- 
ncludes   dietary   surveys,    and   the   genetic   devel- 
oods.    Nutrition   education   is  carried    out   mainly 
ension    Service.    The   Food    Distribution   and   Child 
s   help   to    upgrade  the  nutritional   quality   of 
er   have    involved   the   development   of    "engineer- 
oduct-approval   system,    and  a    new   type   of   serv- 
school   lunch. 


500-99 

WAFFLES    AND    SYBDP,    ANYONE? 
C  Shevchuk 

Sch    Foodserv   J      26     (1)  :    48-49.    Jan    1972. 
389.8    SCH6 

Food   preparation.    School    breakfast    programs.    School    lunch 
programs. 

Abstract:    In   this   program,    children    who   have  a   clean    tray  are 
given  a    prize   of   a    slice   of   toast,    which  they   enjoy.    Coordina- 
ting  breakfast    preparation    with   lunch   preparation   has   been    a 
major   difficulty,    as   was   anticipation   of   freezer   space    for   a 
week's  delivery. 

501-99 

A    SIMPLIFIED    SCHOOL    L0NCH    SYSTEM. 
Food   Serv      34    (7):    54-56.    Jul   1972. 
389.2538    F732 

Convenience   foods.    Cost    effectiveness.    Facilities   planning 
and   layout.    School    lunch    programs. 

Abstract:    This   article   describes   how   the  school   lunch   direc- 
tor,   a   distributor   sales   force,    and    food    processors   and   equip- 
ment   manufacturers   got    together   to   organize    a   school   lunch 
program.    No   food   service   system   existed    at   all,    and   the    schoo- 
l's   management   entered    into    dialogue   with   institutional    sales 


personnel   who  have    (a)     knowledge  of   the   community   and     (b)    an 
understanding   of    the   many    problems    facing   operating   managem- 
ent.   Together   they    created   a   practical   and    effective  food 
service   system    which   satisfies   the   student    body   while   at   the 
same  time   remaining   within    the   feasible   fiscal   structure  of 
the    program.    Convenience   food  components  were   used    that   requ- 
ire   virtually  no   skill    in   preparation,    make   minimal  demands   on 
storage   facilities    and   are   continually   available  on   a   dependa- 
ble   basis. 
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EELATED    NOTEITION    PEOGEAMS. 

Eva    Simpson 

In  Proceedings  of  the  Western  E 

Seminar,  Utah  State  Oniv.,  1971 

1971  . 

LB3479.05U8    F6N 

Food    programs.    Nutrition   educat 

ops . 

Abstract:    This   paper  discusses 

Included  are   the   nutrition    educ 
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nutrition  councils,    the    vocatio 

the   Utah  State   Department   of  Pu 

O'Malley  Workshops   for   Indian   p 

migrant   children,    and   various  c 

A  brief   review    of   some    of   the  s 

factors   which   account  for   decli 

U.S.  is  included. 
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THE    ST.    LOOIS    STOEY. 

Sch    Lunch  J       22     (2):    32-33.    Feb    1968. 
389.8    SCH6 

Cost   effectiveness.    Elementary    schools.    Food   service   managem- 
ent.   School   food   service.    School   lunch    programs,   St.    Louis, 
Type   A    lunch. 

Abstract:    Fifty    elementary    schools   in  St.    Louis,    Missouri, 
are   now   serving   cold   lunches    (Type   A   pattern)    at  reduced  cost. 
This  article   relates  how   and   why  the   St.    Louis    schools    made 
the   switch. 
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3    (2) :    13-15.    Apr    1973. 

rvices.    Elderly     (65   +   years)  ,   Handicapped   children, 
ina.    Satellite,    School   lunch    programs.    Summer   prog- 

hool    food   service   supervisor   for   the    High   Point, 
Is  has  in   9    years   guided   the   city's    once   disorgani- 
lunch   operation     (with   deficit)    to  an   efficient, 

sound  program  of  which  local  citizens  are  proud.  A 
ly  small  operation,  the  multi-faceted  program  reac- 
age  of  8,600  people.  The  school  food  service  staff 
s  attractive  nutritious  lunches  at  minimum  product- 
students  in  16  schools;  satellite  lunches  to  hand- 
dergarten  children;  and  has  meal  contracts  for  day 
s,    summer   programs,    and   home   delivered   meals    for 
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erly  (65  +  years).  Food  service  management.  Food  service 

kers.  North  Carolina,  School  lunch  programs.  Summer  progr- 

U.S.  Dept.  of  Agriculture, 
tract:  This  article  describes  a  number  of  school  food  serv- 

programs  in  operation  at  High  Point,  North  Carolina.  The 
hor  tells  how  the  programs  were  set  up,  the  number  of  chil- 
n  they  reach,  and  the  unique  organization  of  paid  food 
vice  workers  and  community  volunteers. 


506-99 

STINGING    ATTACK    BLASTS    SCHOOL    LUNCH    PBOSBAMS. 
Nation's  Schools      85    (2):    26-28.    Feb    1970. 
LB2804.N3 

Bureaucracy,  Child  nutrition  programs, 
support.  Free  lunches.  School  lunch  pro 
Abstract:  A  former  USDA  official  who  in 
emergency  program  to  supply  free  and  lo 
for  needy  children  charged  that  "most  s 
funds  to  hold  down  the  prices  of  regula 
effect,  benefiting  the  middle-class  you 
a  special  effort  to  provide  an  adequate 
million  children  who  cannot  afford  a  sc 
Eodney  E.  Leonard  described  the  entire 
as  an  "incoherent  shambles."  One  reason 
is  that  "the  Executive  branch  recognize 
in  food  rests  closer  to  the  economic  in 
can  afford  to  produce,  market,  process 
with  those  who  cannot."  As  a  result,  "t 
industry   often   dictate    how    the   dollars 
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STUDENTS    DECIDE    FOOD    PUECHASES. 
Cooking    for   Profit      39    (233):    81. 
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Adolescents     (12-19    years).    Food    preference    measures.    Food 
purchasing,    Milwaukee,    School    food    service    supervisors.    School 
lunch    programs.    Taste   panels. 

Abstract:    This    article   describes  a    teenage   advisory  committee 
which   taste-tests   various   types   of    items   periodically   to  adv- 
ise  the   Director  of    Food   Service  in   the   Milwaukee   schools  as 
to   which    items    he   should    order   from   a    variety  available. 

508-99 

SUMMER    FEEDING:    EAST    AND    WEST. 

Food    Nutr       2    (1):    6-8.    Feb    1972. 

TX341.F615 

Adolescents  (12-19  years).  Children,  Food  service.  Summer 

programs. 

Abstract:  Programs  in  Rochester,  N.Y.  and  Seattle,  Hash,  for 

feeding  children  in  connection  with  recreation  programs  are 

described. 

509-99 

SUMMER    SCHOOL-FEEDING    PROGRAM    FILLS    NEED    IN    HEREFORD. 
Sch   Lunch   J       25    (3):     48,    50.    Mar    1971. 
389.8    SCH6 

Children,  School  food  service.  Summer  schools. 

Abstract:  Hereford,  Texas,  fills  a  need  for  nutrition  in  chil- 
dren of  migratory  farm  workers. 

510-99 

SATELLITING  IN  THE  SUBURBS. 

A  B  Taylor 

Sch    Lunch    J      24     (3):    46,48,50,52.    Mar    1970. 

389. 8   SCH6 

Equipment,    Kitchens,    Satellite,    School   food   service.    Serving 

equipment . 

Abstract:    Description   of   a    hot    food   service   system   in   an   old 

school   building,    with  a    tiny   kitchen  and   a   all-purpose    room 

for   a   dining   area. 

511-99 

HISTORY  AND  GEOGRAPHY  SERVED  AT  LUNCH. 
B  Taylor 

Sch  Foodserv  J   26  (9):  78,80-82.  Oct  1971. 
389.8  SCH6 

Education,  Geography  instruction.  History  instruction.  Nutrit- 
ion education.  School  lunch  programs. 

Abstract:  Concept  of  total  education  used  in  DeKalb  County 
(Ga.)  schools,  by  combining  study  units  in  history  and  geogra- 
phy with  lunches  served  at  school.  Parents  and  other  interes- 
ted persons,  as  well  as  teachers  and  food  service  personnel 
are  involved. 
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Abstract:    This    article    reviews   the    success    of    the    USDA    child 
nutrition   programs   during    1969    in  terms   of   the   number   of  chil- 
dren   participating.    Emphasis   is   placed    on  the   role    of   USDA 
food    programs  in   combating   hunger   and   malnutrition    in  the 
United   States. 


mer    and   Marketing   Service. 

Abstract:   This    article   is  a    1967  activity   report  of   those 
programs   under   the    aegis  of  the   USDA  Consumer  Harketing   Serv- 
ice  that  were  designed   to  combat   hunger   in    the   United   States. 
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the    Special    Milk   Program,   the   Food   Sta«p   Program,    the   Donated 
Foods   Program,    and   the   Plentiful  Foods   Program. 
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Abstract:   This   article   explains   briefly   the    operation   of  the 
USDA    Special  Food   Service   Program  for   Children    and   describes 
some  specific  summer   projects   in   various   areas   of  the   country 
where  the  Special  Food   Service   Prograa   is   working. 
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TRAINING    MANUAL: 
D.S.,    Dept.    of    Ag 
Washington,    D.C. 
1AG81Pro    PA-1031 
Food   service  trai 
materials.    Manual 
Summer   programs. 
Abstract:    For   the 
rams,    this   traini 
information   and   i 
workers   to   proper 
food    service   for 


SPECIAL    SUMMER    FOOD    SERVICE    PROGRAM. 
riculture 
22   p.    [n.d.]. 

ning.    Food   service   workers.   Instructional 

s.    Special   Food   Service  Program   for  Children, 

Training    technigues. 

use   of    sponsors   of    special   summer   food   prog- 
ng    manual    provides   all   the    necessary   content 
nstructional   guidelines  for  teaching   on-site 
ly    manage   and   operate   a   successful    summer 
children. 
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SPONSOR    HANDBOOK;     S 
U.S.,ODept.    of    Agri 
Washington,    D.C.      2 
LB3175.U51    FSN        (U 
1032) 

Contract  feeding,  F 
lunches.  Menu  plann 
ial  Food  Service  Pr 
Abstract:  The  purpo 
to  individuals  or  g 
Food  Service  Progra 
for  Children.  Manag 
Program  may  present 
considering  sponsor 
to  provide  adeguate 
ing,  supervision,  a 
also  provide  inform 
nee ,  how  to  develop 
site,  how  to  handle 
patterns,    and   how  t 


PECIAL    SUMMER    FOOD   SERVICE   PROGRAM. 

culture 

8    p.    Mar    197  3. 

S.    Dept.    of   Agriculture.    Program   aid    no 

acility   reguirements ,   Federal  aid.    Free 
ing.    Program   planning,    Recordkeeping,    Spec- 
ogram   for  Children,    Summer   programs. 
se   of   this   handbook    is  to  give   guidance 
roups   wishing   to    sponsor   a  Special  Summer 
m   under    the   Special   Food    Service    Program 
ement   of   the   Special    Summer    Food   service 

some   unusual   problems.    Therefore,    groups 
ing    programs   should   evaluate    their  ability 

program   management.    This   includes   train- 
dministration,    and    recordkeeping.    Chapters 
ation    on   eligibility    for    federal   assista- 

a   program,    how    to   select   a    food    service 

contract   feeding,    hew   to  determine    meal 
o   handle    free   and  reduced-price   meals. 


ove ,    or   expand    food   service   programs. 

538-99 

CHILD    NUTRITION    PROGRAMS;     HANDBOOK    FOR    VOLUNTEERS. 
U.S.,    Food    and    Nutrition   Service 
Washington,    D.C.      16    p.     1970. 

aTX353   U5   FNS10      (U.S.    Food   and   Nutrition   Service. 
Children,    Donated   foods.    Federal   programs.    Guides, 
School    Lunch  Program,    Preschool  children    (2-5   year 
breakfast.    Volunteers. 
Abstract:    The   National   School   Lunch    Program,    the  S 
fast   Program,    the   Non-food   Assistance   Program,    the 
Food   Service   Program,    and   the   Commodity    Distributi 
provide      federal   aid  in   food,    cash,    and    technical 
food   service   programs   for  children   from   preschool 
high-school.    This  booklet   for    volunteers  describes 
ams,    gives   examples   of   what   other  volunteers  have 
suggests   ways  of   developing   and   organizing    project 
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SITE    HANDBOOK: 
U.S.,    Food    and 
Washington,    D.C 
1AG84Pro   PA-101 
Food    preparatio 
ement.    Handbook 
ing.    Sanitation 
Summer    programs 
Abstract:    This 
summer    feeding 
for    a   successfu 
and   organize  th 
the    food;    how   t 
children   for   me 
meal   patterns; 


SPECIAL    SUMMER    PROGRAM    FOR    CHILDREN. 

Nutrition  Service 

.   10  p.  1973. 

1 

n  and  distribution  systems.  Food  service  manag- 

s.  Meal  patterns.  Program  planning,  Recordkeep- 

,  Special  Food  Service  Program  for  Children, 

handbook  for  site  supervisors  and  managers  of 
programs  provides  all  the  necessary  information 
1  food  service  operation.  It  tells  how  to  plan 
e  food  service;  how  to  receive,  hold,  and  serve 
o  insure  sanitary  work  habits;  how  to  prepare 
als;  how  to  keep  daily  records;  how  to  arrange 
and  even  what  to  do  when  visitors  arrive. 
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FOOD  SERVICE  IN 
U.S.,  Dept.  of 
Washington,  D.C 
A281.9  Ag83E  ER 
Research  Servic 
Free  lunches,  N 
School  breakfas 
cipation. 
Abstract:  Durin 
ure  conducted  a 
survey  dealt  wi 
tion  rates,  cos 
served,  and  oth 
milk,  school  br 
red,    together   w 


THE    NATION'S    SCHOOLS:    A    PRELIMINARY    REPORT. 
Agriculture,    Economic   Research   Service 

11    p.     1969. 
S   431       (U.S.    Dept.    of   Agriculture.    Economic 
e.       ERS-131) 

ational    School    Lunch   Program,    National   surveys, 
t    programs.    School   food    service.    Student   parti- 

g    March    1968,    the   U.    S.    Department   of  Agricult- 
nationwide   survey    of   school   food    programs.    The 
th   availability   of   types   of   service,    participa- 
ts  to  the   schools,    number   of   needy   children 
er   aspects   of   school   food    programs.    School 
eakfast,    and   school    lunch   programs   were   cove- 
ith   food    preparation   facilities. 


535-99 

FEDERAL    FUNDS    FOR    DAYCARE   PROJECTS.     Revised. 
U.S.,    Dept.    of    Labor 
Washington,    D.C.      91    p.    1972. 

HV854.U5    FSN       (U.S.    Dept.    of  Labor.    Employment   Standards  Admi- 
nistration.     Pamphlet    11) 

Day  care   programs.    Federal   programs,    Financial   support,    USDA 
Food   and   Nutrition   Service. 

Abstract:    This    publication   outlines    programs   of    Federal    agenc- 
ies  that    provide   funds   for   day   care   projects.    Authorization, 
eligibility,    and    fund   apportionment  are    given   for   each    prog- 
ram. 

536-99 

SUGGESTIONS    FOR    FOOD    SERVICE    FOR    DAY    CAMPS    AND    RECREATION 
PROGRAMS. 

U.S.,    Food   and    Nutrition   Service 
Washington,    D.C.      31    p.    [n.d.]. 
aTX353    U5    FNS-80 

Donated   foods.    Food   service.    Menu   planning.    Recreational   prog- 
rams.   Sanitation,    Standardized    recipes. 

Abstract:    The   U.S.    Dept.    of   Agriculture    donates    food   to   day 
camps  through   two   programs:    the   Commodity   Distribution   Program 
makes   basic   commodities   available   to  all   non-profit  camps   for 
children;    the   Special   Food   Service    Program    for   Children   can 
provide   cash  reimbursements   to   camps  for  children   from    low- 
income   areas.    This   booklet   tells   how    to   apply   for   these    progr- 
ams,   how   to   safely   handle  the   food    provided,    how   to   plan   a 
menu,    and   what   to  cook. 

537-99 

A    GUIDE    FOR    PLANNING    FOOD    SERVICE    IN    CHILD    CARE    CENTERS. 
U.S.,    Food   and  Nutrition   Service 
Washington,    D.C.       22    p.     1971. 

aTX353    U5    FNS64        (U.S.    Food   and    Nutrition   Service.       FNS-61) 
Day   care    services.    Food    preparation.   Food    purchasing.    Food 
service.    Menu   planning.    Sanitation. 

Extract:    This   guide    was    prepared  to   help   directors    and    person- 
nel  plan   food  service   for   pre-school   children  in   child   care 
centers.    It   is   for   use   in   the   Special   Food    Service    Program    for 
Children    authorized    in   May    1968    by   Public-Law   90-302.    This 
program    provides   assistance   to   food    services  for  both    pre- 
school and    school   age  children    (including  the   handicapped)    in 
public  and  non-profit   private   institutions   including   child 
care   centers,    settlement   houses,    recreation   centers  and    summer 
day   camps.    In-residence    service   institutions  are  not   eligible. 
Child  care   centers   serving   meals   which    meet   program    reguireme- 
nts are   eligible   for   cash   reimbursement    and    donated    foods. 
Centers  also  may  obtain    funds   for   eguipment   to    initiate,    impr- 
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SPECIAL    FOOD    SERVICE    PROGRAM    FOE    CH 
SPONSOR    HANDBOOK. 
U.S.,    Food    and    Nutrition   Service 
Washington,    D.C.      21   p.    [n.d.]. 
LB3179.U5U5    FSN 

Facility  reguirements.  Federal  prog 
Food  service  management.  Government 
Special  Food  Service  Program  for  Ch 
Abstract:  This  handbook  is  intended 
ors  of  summer  programs  wishing  to  p 
Food  Service  Program  for  Children. 
Public  Law  90-302,  an  amendment  to 
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the  program,  (1)  contracting  with  f 
companies,  (5)  keeping  required  rec 
(6)  planning  and  preparing  meals,  a 
personnel. 
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CINCINNATI  SUMM 
FOOD  SERVICE  PR 
U.S.,  Food  and 
Washington,  D.C 
LB3179.U5  FSN 
Cincinnati,  Ohi 
ution  systems, 
projects,  Speci 
programs. 
Abstract:  The  C 
Project  was  a  c 
of  Agriculture, 
Cincinnati  Boar 
the  Cincinnati 
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ons,  and  tools 
in  Special  Food 
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report  provides 
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ER  FOOD  SERVICE  DEMONSTRATION  PROJECT:  SPECIAL 
OGRAM  FOR  CHILDREN;  CINCINNATI,  OHIO,  1972. 
Nutrition  Service 

various  pagination.  1972. 

o.  Donated  foods.  Food  preparation  and  distrib- 
Food  programs.  Menu  planning.  New  foods.  Pilot 
al  Food  Service  Program  for  Children,  Summer 

incinnati  Summer  Food  Service  Demonstration 
ooperative  effort  involving  the  U.S.  Department 

Cincinnati  Recreation  Commission  (Sponsor)  , 
d  of  Education  (Division  of  Food  Services)  ,  and 
Municipal  Garage  (Transportation).  The  primary 
is  project  was  to  develop  guidelines,  suggesti- 
designed  to  overcome  problem  areas  encountered 

Service  Program  summer  operations  in  previous 

used  for  improved  operations  in  the  future, 
in  terms  of  menu  planning,  new  foods,  new  food 
s  and  systems  were  tested  and  evaluated.  This 

detailed  information  on  how  the  project  was 
d,  and  evaluated.  Twenty  specific  recommendati- 
ve  summer  food  service  programs  are  listed. 
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U.S. DEPARTMENT    OF    AGRICULTURE'S    FOOD    DONATION    PROGRAMS. 
U.S.,    Food    and   Nutrition  Service 

Washington,    U.S.    Govt.    Print.    Off.      1p.      July    1970. 
1    AG81PPO   PA-667       (U.S.D.A.PA    667, Rev.) 
Donated    foods.    Federal    programs. 

Abstract:   This    booklet   covers   the  Commodity   Distribution   prog- 
ram,   administered   by  the   Food   and   Nutrition    Service   of    USDA. 
Foods  donated   in   this   way  are  used   to  meet   the   nutritional 
needs  of  children,    the   needy,    and  victims   of    natural  disast- 
ers. 
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CDP-CANS    COME    TO    IDAHO. 
Ralph   E  Vincent 

Food  Nutr   3  (6) :  2-5.  Dec  1973 
aTX341. F615 

Child  nutrition,  Cup-can,  Food 
food  service.  School  lunch  prog 
lunch. 
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WAOWATOSA    PDBLIC    SCHOOLS    LDNCH    PROGRAM:     A    SATELLITE    SYSTEM. 
Food    Serv      34     (7):    43-46.    Jul    1972. 
389.2538    F732 

Awards,    Facilities   planning   and   layout.    Food   preparation. 
School   food    service.    School   lunch    programs,    Wisconsin. 
Abstract:    The   progressive   satellite   food   serving    program   impl- 
emented  by    the    Wauwatosa,    Wisconsin    public   schools   benefits 
from    sound   systems   analysis   on   the    part    of    management  and   is 
an    integral    part  of    the    evolution   toward  pre-prepared   food 
systems    -   which   are    now    feasible   through  the   linked   capabilit- 
ies  of   high   quality    food    processors  and   equipment   manufactur- 
ers.   The   system's   flexibility   is   based   on   off-premise   food 
preparation,    using   a   central  commissary    with   its  attendant 
savings   in    time,    labor,    and   costs. 


Commodities,   Cost   effectiveness.    Marketing,    Menu   planning. 
New   foods.    Nutrient   retention.    School   food   service. 
Abstract:    DSDA   called  meeting  at  Rutgers  to   discuss   results 
of    joint  efforts  between   it,    0E0,   and   state   of    New    Jersey, 
concerning    food    service    in    schools. 

550-99 

WHY    WON'T    THE!    EAT? 

Sch    Foodserv   J      27     (1):     26.    Jan    1973. 

389.8   SCH6 

Child  nutrition  programs.  Costs,  Food  quality.  School  lunch 

programs. 

Abstract:  Six  ways  in  which  child  nutrition  programs,  carried 

out  in  school  lunch  programs,  can  improve  food  quality  while 

not  increasing  costs  too  high.  Includes  some  suggestions  for 

increasing  participation,  such  as  some  variation  in  Type  A 

lunches  to  allow  selection,  and  to  make  food  more  appealing. 
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STAFFING    BROWARD    CODNTY-STY LE. 
J   T    Wynn 

Sch    Foodserv   J       27    (1):     44,46,49-60,52,54.    Jan    1973. 
3  89.8    SCH6 

Food   service   occupations.    Program   planning.    School   food    serv- 
ice . 

Abstract:  Careful  planning  for  labor  productivity  in  food 
service  occupations  under  different  school  conditions  and 
equipment. 
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itudes.    Disadvantaged   youth, 
ds.    Menu    planning.    Nutrient 
grams.    School   lunch    programs 
tract:    Food    programs    now    pro 

children   in    more   than   86,00 
ool   situation   programs   are   p 

thousands  of  needy  children 
ablish  a  nutrient  basis  for 
an  alternative  to  the  Type  A 
d  for  greater  flexibility  in 
ineered  foods  are  being  deve 
ups  outside  the  child  nutrit 
h  priority.  Attitude,  "merch 
t  in  planning  are  emphasized 
pation  in   school    lunch    progr 


Engineered  food 
standards,  Schoo 
,  Student  involv 
vide  lunches  for 
0  schools.  Break 
roviding  nutriti 
.  Tests  are  bein 
menu- planning,    w 

lunch   pattern, 

meal   standards 
loped   and   bested 
ion   programs   sho 
andising,"   and    s 

as  major  factor 
ams. 


s.    Fortified 
1  breakfast 
ement. 

over   25    mill- 
fast  and   non- 
on   for   additio- 
q   conducted   to 
hich    miqht   act 
resultinq   from 

Fortified   and 
.    Reaching 
uld   receive 
tudent  involve- 
s  in   high   part- 


TOO    CAN    START    A    FOOD    PROGRAM, 
d   Nutr      1     (1):    10-11.    June    1971. 
41.F615 

ily   food    donation   programs.    Food   stamp    programs.    National 
ool   Breakfast   Program,    National   School   Lunch   Program, 
tract:    Ways    how    professional,    civic,    religious,    volunteer 
ups,    and    individuals   can    be    involved   in    feeding    people   who 
d  to    be    fed   are   dealt   with.    The   programs    included   are: 
ional  School   Lunch  Program,    National   School    Breakfast   Prog- 
,    special  food    service   programs,    food  stamp    programs   and 
ily    food    donation    programs. 
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10,000    CAME    TO    BREAKFAST. 

Food   Nutr       1     (2):     11.    Aug    1971. 

TX341.F615 

Low    income    groups,    Pennsylvania,    School    breakfast    programs. 

School    children    (6-11    years). 

Abstract:    A    free   school    breakfast   program   is   described   which 

has    been   started   by   Morton   Waber,   a    Wynnewood,    Pa.,    insurance 

agent,    which   serves   almost    10,000   children  every  morning  in 

Philadelphia's   inner  city   elementary  schools   located   in    low 

income   areas. 
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WE'D    DO    THE    SAME    THING. 
Sch    Foodserv   J      27    (5):     14.    May    1973. 
389.8    SCH6 

Central   Kitchen,    Satellite,    School    lunch    programs. 
Abstract:    This   article   discusses   the   implementation   of   a   cent- 
ralized  kitchen   and   satellite   feeding    program   in    the   element- 
ary   schools   of    Bridgeton,    New    jersey,    which   previously    had    had 
no   foodservice. 
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THE  BALTIMORE  SCHOOL  LDNCH  STORY. 

Eleanor  G  Weagly,  Robert  E  Dmphery 

In   Proceedings   of  the   Northeast   School   Food    Service    Seminar, 

Oniv.    of    Massachusetts,     1970      p    267-275.      July    12/24,    1970. 

LB3479.05M3    FGN 

Baltimore,    Box   Lunch,    Satellite,    School   lunch,    D.S.    Dept.    of 

Agriculture,    Vita-pak. 

Abstract:    The   Baltimore    story   of   packaged   school   lunches. 

549-99 

WHAT  WAS  THE  RDTGERS  STDDY? 

Sch    Foodserv   J       27    (1):     30-31.    Jan    1973. 

389.8    SCH6 


555-99 

QDANTITY    RECIPES    FO 
California,    Dept.    o 
Sacramento,    Calif. 
LB3479.D5C3    FSN 
California,    Cooking 
planning.    Recipes, 
Abstract:    Here   is  t 
California's  school 
for   salads,    salad  d 
iches,    desserts,    sa 
les.    Several   inform 
ing ,    determining    nu 
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School  food  service.  Type  A  lunch, 
he  quantity  recipe  file  for  the  State  of 

food  service  programs.  There  are  recipes 
ressings,  breads  and  rolls,  cereals,  sandw- 
uces  and  gravies,  main  dishes,  and  vegetab- 
ational  cards  provide  tips  for  menu  plann- 
trient  values,  buying  food,  using  textured 
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vegetable  protein,  and  compiling  a  nutritious  Type  A  meal. 
Tables  of  weights,  measures,  and  equivalents  are  also  inclu- 
ded. 


556-99 

CATCHING    THE    ETHNIC    FLAVOR. 

Benedicto   Nontoya 

Food    Nutr      3    (3):    12-15.    June    1973. 

aTX341.  F615 

Agricultural   Research   Service,    Cook 

Indian,    Cookery,    Mexican    American, 

ams,    Mexican   Americans,    Navahos,    DS 

ice. 

Abstract:  The  OSDA  Food  and  Nutriti 

ance  of  the  Agricultural  Research  S 

project  to  involve  Mexican  American 

development  of  authentic  recipes  to 

those  groups  who  participate  in  foo 

by  students  in  schools  participatin 

ams.  This  is  a  report  on  the  succes 


ery.  Cookery,  American 
Ethnic  groups.  Food  progr- 
DA  Food  and  Nutrition  Serv- 

on  Service  with  the  assist- 

ervice  designed  a  pilot 

s  and  Navaho  Indians  in  the 

be  used  by  families  in 
d  assistance  programs  and 
g  in  child  nutrition  progr- 
s  of  that  project. 


557-99 

LUNCH    AT    SCHOOL. 
Louise   Sublette,    Ruth   Shephard 
Martin,    Tenn.,    S    6    S    Book    Co.       132    p.     1963. 
LB3475.S8    FSN 

Child    nutrition    programs.    Food    preparation,    quantity.    Menu 
planning.    Recipes,    School   food   service.    School    lunch   programs. 
Abstract:    Here   is   a    handy   menu    planning    guide   and   collection 
of   recipes   for   the  use   of   school   food    managers    who  are   intere- 
sted  in    offering    variety   as   well   as    providing   solid    nutritio- 
nal  benefits   for  children   in   the  school    lunch   program. 

558-99 

GUIDES    FOR    WRITING    AND    EVALUATING    QUANTITY    RECIPES    FOR    TYPE 

A    SCHOOL    LUNCHES. 

U.S.,   Food   and    Nutrition    Service 

Washington,    D.C.       19    p.     1969. 

TX652.U5    FSN 

Evaluation,    Recipe    writing.    School    food   service.    Standardized 

recipes.    Type   A    lunch. 

Abstract:    This    publication    was   prepared   to    facilitate   the    work 

of   the   U.S.    Department   of   Agriculture   in    providing   technical 

assistance   in   the   development   of    materials   for   school   lunch 

and    to  provide    those    responsible   for   preparing   the   lunches 

with    uniformly    written    recipes   from   all    sources. 

559-99 

FAVORITE    QUANTITY    RECIPES    FOR    TYPE    A    SCHOOL    LUNCHES,    VOL.     2. 
U.S.,    Food   and   Nutrition   Service 
Washington,    D.C.      19    p.     1970. 
TX820.U52    FSN 

Food    preparation,    quantity.    Standardized   recipes.    Type    A  lu- 
nch. 

Abstract:    This    is   a    book    of   popular   recipes   that  fall    within 
the    type   A    lunch   regulations. 
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CUP-CAN  PRODUCT  GUIDE.. 

Sch  Foodserv  J   26  (10) :  57.59.  Nov/Dec  1972. 

389.8  SCH6 

Cup-can,  Food  service  industry.  Prepared  foods. 

Abstract:    Charted  survey    of   commercial   cup-can   food    products 

now   marketed   by   American    firms. 
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1973-74     SCHOOL 
DIRECTORY. 
Information   Cen 
Chicago,    111. 
LB3475.  156    FSN 
Analytical   data 
Sales   volume,    S 
Abstract:    Schoo 
the    food   indust 
compilation   of 
background    arti 
politics,    legis 
breakfast   progr 
A    lunches,    a-la 
and    data  source 
ent   relevant   fi 
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,  Costs,  Directories,  Legislation,  Marketing, 
chool  food  service.  Student  participation. 
1  food  service  comprises  a  large  portion  of 
ry  market.  This  document  contains  a  thorough 
data  on  the  school  food  service  market.  Six 
cles  present  descriptive  information  about 
lation,  appropriations  and  funding,  school 
ams,  concentration  and  size  of  the  market,  type 
-carte  meals,  new  foods,  commodity  programs, 
s  for  this  publication.  Succeeding  charts  pres- 
gures  on  everything  from  projected  school  enro- 

1981  to  Day  Care  food  service  appropriations 
te.  In  a  separate  "Who's  Who"  section  are  lis- 
nd  addresses  of  1,000  key  individuals  in  school 
anging  from  congressmen  who  have  been  instrume- 
iating  funds  to  persons  in  charge  of  actual 
he  largest  districts. 


562-99 

HELP!    -    CONVENIENCE    FOOD    REPORT    AUG    1. 
Nancy   Snider 

Instit/vol    Feeding      68     (15):    51-52.    Aug    1,     1971. 
TX1.I55 

Convenience    foods.    Information    services.    School    lunch    progr- 
ams. 

Abstract:    This   feature    column    includes:     (1)    a  call   for   contri- 
butions  of    materials  and    information   to    Educational  Clearing 
House;     (2)     an   announcement    of   a    new   Federal   guideline   re-elig- 
ibility  of    children    to   participate    in    USDA-administered   food 
programs;    and    (3)    a    list   of   companies   that    supply   convenience 
foods   to   school    lunch    programs. 
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563-99 

BID    SPECS   ENSURE    QUALITY,    LOWER    COSTS. 

Sch    Foodserv  J      27    (1):    60,62.    Jan    1973. 

3  89.8    SCH6 

Costs,    Food   quality.    Marketing,    School   food    service. 

Abstract:    Bid  specifications  are   devised   to   help   schools  buy 

low   cost,    yet  high   quality   schools. 


564-99 

CO-OP    BUYING    BOOSTS    SCHOOL 
Arthur    C   Boynton 
U.S.,rConsumer   and    Marketin 
Agric   Mark      14     (11):    10.    No 
A280.38    AG8 

Cooperative  purchasing,  Cos 
purchasing.  Food  service  ma 
(State)  ,  School  lunch  progr 
Service . 

Abstract:    Through   the   Match 
mer  and    Marketing   Service, 
pooled   their   resources   and 
purchasing.    After    contactin 
information    on    the   availabi 
fruits   and   vegetables,    the 
various   products   they   wante 
cations   for   each    product,    i 
op's   contracts   with  wholesa 
ion    of    all    purchases   to   see 
op   buying   not   only    saved   th 
brought   the   benefits   of   USD 
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g    Service 
1969. 

t   effectiveness.    Federal   aid.    Food 
nagement.    Government   role.    New   York 
ams,    USDA   Consumer   and    Marketing 

ing   Fund    Program   of    the    USDA   Consu- 
three   counties   in   New   York   State 
began   a   system    of  cooperative   food 
g   wholesalers  for   suggestions  and 
lity   of    certain    grades   of  canned 
co-op   members   made  up  a    list    of   the 
d   and  established   detailed   specifi- 
ncluding   the   grade   desired.    The   co- 
lers    require   official  USDA    inspect- 
that   they   meet    specifications.    Co- 
e   six  school    districts    money — but 
A   inspection. 


565-99 

SCHOOL    FOOD    PURCHASING    GUIDE;    A     SPECIAL   COMMITTEE    REPORT. 

American   School   Food   Service   Association 

Thelma    Flanagan 

Chicago,    111.       144    p.     1968. 

LB2829.A4   FSN       (American   School  Food   Service   Association. 

Bulletin  no.         3) 

Food   purchasing.    Guides,    School    food   service.    Specifications. 

Abstract:    This   is   a   general   guide   for   school    personnel    to    use 

when   purchasing    food   for   the   institution.    The   guide   gives 

advice   on   products   to   buy,    how   and   when    to  buy    them,   and   how 

to   pay   for    them    to  get   the   most    for    the   school's   money. 

566-99 

HANDLING   FRESH    FROZEN    CUT-UP    CHICKENS. 
Sch    Lunch   J       24     (7):    87-88.    Jul/Aug    1970. 
389.8    SCH6 

Food   preparation.    Food   storage.    Food   yields.    Frozen   foods. 
Poultry. 

Abstract:    U.S.    Food   and    Nutrition   Service   instructions    for 
handling   fresh,    frozen   cut-up  chickens   in   school   lunch    progr- 
ams   to   avoid   spoilage   or   serious   food   poisoning. 


567-9  9 

PURCHASING 
Kentucky,  D 
Finance 
Washington , 
p.  1968. 
LB2  82  9.K4  F 
Educational 
ems,  Purcha 
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$3.40;  ERIC 
Extract:  Th 
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finance.   Equipment,    Gui 
sing.    School   administrat 
rom:    Leasco   Information 
hesda,    Maryland    20014;    I 

Report  No.  ED  024  222 
is  is  a  concise  referenc 
ors  and  purchasing  offic 
practices.  The  size  of  t 
in  which  a  purchasing  pr 
gh  methods  may  vary,  the 
pplicable  to  both  large 
terns   discussed   are   the   1 

supplies  and  equipment 


des,  Kentucky,  Legal  probl- 
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and  small  school  districts, 
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standards  of   quality)  ,    maintenance    and   repair   materials-,    food 
service,    insurance   and   bonds,    warehousing   and   storage   distrib- 
ution,   and   school   bus  transportation.    A    glossary  of   legal 
purchasing   terms   is   included. 

568-99 

A    DIETITIAN    TALKS    ABOUT    FOOD. 
Gretchen   Kubisch 

Cooking   for   Profit      39    (233):    44-45, 79-80.    May    1970. 
TX901 .C65 

Convenience    foods.    Dietitians,    Food   delivery.   Food    grades. 
Food    purchasing.    Frozen   foods.    Portion    control.    Prepared   fo- 
ods.   School    lunch    programs. 

Abstract:    This   article,    presented   as  a    number  of   quotes   by 
Gretchen   Kubisch,    covers   a    variety    of  topics   concerning   foods 
with  which    a   dietitian    must   deal.    Emphasis   is   on   quality  sch- 
ool  lunches   through    tight   specifications   and   careful   planning. 

569-99 

MARKET  CATEGORY:  SCHOOL  LUNCH  PROGRAMS. 
Food  Serv  34  <  7)  :  48-53,  62.  Jul  1972. 
389.2538    F732 

Equipment,    Food   preparation.    Prepared   foods,    Purchasing,    Sch- 
ool   lunch    programs. 

Abstract:    This   is  a   continuation   of   the   directory    begun    in 
the   May    1972    issue.    The   directory   defines   major  food  and  equi- 
pment  sources   in   the    D.S.    In   this    issue,   the   items   listed   are 
those   needed    by    school    lunch    programs. 

570-99 

WHAT' S    IN    THE    CAN? 
G    E    Miesel,    D   R    Page,    G    A   Lynch 
Sch    Foodserv   J      26     (6) :    32,34-36.    June    1972. 
3  89.8    SCH6 

Canned   foods.    Purchasing,    School  food   service. 

Abstract:    Information   from    several   school   food   service   direct- 
ors  on   food   purchasing    programs. 

571-99 

HOW    TO   BDY    FOR    SCHOOL    LONCH. 
New   Mexico,    Dept.    of   Education 
Santa   Fe,    N.M.       45    p.    [n.d.  ]. 
TX911.3.P8N4    F5N 

Canned    foods.    Fish,    Food   purchasing.    Fresh   foods.    Meat,    Poul- 
try,   School    lunch   programs. 

Abstract:    This    bulletin   was  compiled    to   provide    pertinent 
buying   information   so  that    schools  can   keep  food  costs   low 
and    food    standards   high.    Minimum   standards   are   set    for   many 
commonly   used   foods. 

572-99 

PEANDT    BUTTER    OSE    ENCOURAGED. 
Sch    Foodserv   J       26    (10):    30.    Nov/Dec    1972. 
389.8    SCH6 

Baked   goods.    Child   nutrition    programs.    Commercial  food    serv- 
ice.   Food    processing.    Peanuts,    Proteins,    School   food   service. 
Abstract:    Commercial    bakers   request    500    pound   drums    for    peanut 
butter   for    bakery    products   used    in  child    nutrition    programs. 

573-99 

PROCESSING  COMMODITIES  SAVES  HONEY  FOR  NATION'S  SCHOOLS. 
Sch  Foodserv  J   27  (2):  37-38,41,43-46.  Feb  1973. 
389. 8  SCH6 

Commodities,  Costs,  Food  processing.  School  food  service. 
Abstract:  SOC  (State  Option  and  Cost)  contracts  allows  federal 
government  to  use  federal  bidding  process  to  find  the  lowest 
prices  for  processing  commodities  for  use  in  the  school  food 
service  programs. 
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HELP    FOR    SCHOOL    LUNCH    MANAGERS;     CSM 
AN    ACCEPTANCE    SERVICE    FOR    FOOD. 
U.S.,    Consumer   and    Marketing   Servic 
Agric  Mark      14    (8):     11.    Aug    1969. 
A  280.38    AG8 

Federal   aid.    Food    purchasing.    Food 
management.    Government   role,    Qualit 
service,    USDA   Consumer   and    Marketin 
tance   Service. 

Extract:    Most   school   lunch   managers   often   lack   training    (or 
time)    in    the   field   of   quantity   buying.    Many   managers  of    mass 
feeding    programs   have   turned   to   the    U.S.    Department    of    Agricu- 
lture's  Food   Acceptance   Service   for   assistance.    As    one    local 
school   manager   said    recently:    "This   service   isworth    far   more 
than   its  cost.    It's   the   only   way  to    be   sure   of   getting   what 
you    specify."   the    program   is   quite    simple.    Food   graders   and 
inspectors   in   USDA'SS   Consumer    and   Marketing   Service   check 
over   a   school's    purchases   to   make   sure    they   meet   the  school's 
specifications   and  needs.    They   then  certify   that   the   purchase 
was   what   the   school    ordered   in    the   first   place.    CSMS   graders 
will   not   only   check   the   quality   of    the    food,    they  will    also 
check    the    weight,    size   of   portion,    type   of   product--practica- 
lly   anything   about   a    purchase   one    might   want. 


Extract:  This  handbook  has 
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storing  USDA-donated  and  lo 
tion  was  drawn  from  many  so 
data  available  on  types  of 
needed  for  handling  and  sto 
ies,  both  dry  and  refrigera 
ome,  and  appetizing.  Meals 
tionally,  if  all  foods  used 
quality.  Careful  menu  plann 
good  storage  all  help  to  pr 
nable  prices.  In  many  insta 
deterioration  and  infestati 
storage  facilities,  undesir 
conditions  that  can  be  corr 
and   control    measures   outlin 


been    prepared  as   a  guide   for   scho- 
ow   good   methods   of   handling   and 
cally  purchased    foods.    The   informa- 
urces   and   includes   latest   research 
storage    facilities   and   eguipment 
ring    foods.    Good    storage   facilit- 
ted,    help   keep   foods   safe,    wholes- 
taste  better,    and  are  better  nutri- 
to   prepare   them   are   at   the    peak   of 
ing,    good   buying   practices,    and 
ovide  well-balanced    meals  at   reaso- 
nces  ,   food   losses  resulting    from 
on   are  the  result   of   inadequate 
able   handling   practices,    and   other 
ected   by    following   the   preventive 
ed   in   this  handbook. 
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FOOD  BUYING  GUIDE  FOR  TYPE  A  SC 
U.S.,  Food  and  Nutrition  Servic 
Washington,  U.S.  Govt.  Print.  0 
TX356.U53  1972  FSN   (U.S.  Dept. 
Cost  effectiveness.  Food  purcha 
service  management.  Guides,  Mea 
nts.  School  food  service.  Type 
Extract:  This  food  buying  guide 
ning  and  calculating  quantities 
used  by  schools  serving  Type  A 
Lunch  Program.  This  edition  inc 
new  developments  in  food  produc 
changes  in  marketing  procedures 
foods  available  today.  The  reco 
data  obtained  from  many  food  se 
and  research  laboratories.  Yiel 
quality  and  condition  of  the  fo 
also  are  influenced  by  care  in 
equipment  used  in  preparation, 
form  of  the  food  to  be  served, 
this  publication  are  average  fi 
quality  foods  prepared  by  metho 
waste.  Application  of  the  infor 
will  help  to  insure  economical 
ing  and  adequate  amounts  of  var 
lunches  for  the  number  of  child 
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of    Agriculture.       PA-270) 
sing.    Food   selection.    Food 
surement.    Nutrient   requireme- 
A   lunch, 
provides   information   for   plan- 
of    food    to  be   purchased   and 
lunches   in   the  National    School 
ludes  changes  resulting    from 
tion   and    processing   as   well    as 
,    packaging,    and   quality   of    • 
mmendations   are    based   on   yield 
rvice   units,    food  processors, 
ds   of   edible   food  vary   with  the 
od   purchased.    Yields   of   foods 
storage   of   food,    by    kind   of 
by  the   cooking   method,    and  the 
The   number   of    servings   used   in 
gures  based   on   yields   from   good 
ds  that   result   in  a   minimum   of 
mation  in   this  buying   guide 
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ious    foods   to   prepare  Type  A 
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TIES:    MRS.     JOYCE    VS.     MRS.    CLAY. 

ey 

v   J       26     (8)  :     37-38.    Sept    1972. 

Food    spoilage.    Food   supply.    Purchasing,   School 

wo  hypothetical    cases  are   studied    in    which   school 
ement   receives  damaged  food,    one   from  a   supplier 

to  have  satisfied  customers,  the  other  who  does 
uppliers  meet  one  of  their  main  goals.  The  first 
o  have  a    satisfied   buyer,   thus   maintains   his   volume 

The   second    has   a   satisfied    seller,    and   helps  cont- 
support    program. 


578-99 

CHANGES    IN    PURCHASING,    STORAGE,    DELIVERY    AND    UTILIZATION    PRAC- 
TICES   AND   PROCEDURES.      (A    PANEL    PRESENTATION)     PART    1-F00D. 
Albert   L   Wrisley 

In    proceedings    of   the   Northeast    School    Food   Service   Seminar, 
Univ.    of   Massachusetts,     1970      p    276.      July    12/24,    1970. 
LB3479.05M3    F&N 

Equipment,    Food    habits,    Foodways,    purchasing.    School   lunch 
programs.    Specifications. 

Abstract:    Panel    presentation   which    brought   together   represent- 
atives   of   government  and   industry  to   consider   changes   in   food, 
equipment,     practices  and    procedures   necessitated  by  changing 
school   food    service    programs. 


575-99 

FOOD  STORAGE  GUIDE  FOR  SCHOOLS  AND  INSTITUTIONS. 
U.S.,  Consumer  and  Marketing  Service 
Washington,  D.C.   42  p.  illus.  1965. 

1aG84PRO  403   (U.S.  Consumer  and  Marketing  Service.   PA-403) 
Donated  foods.  Facilities  planning  and  layout.  Food  delivery. 
Food  storage.  Institutional  feeding.  Recordkeeping,  Sanitat- 
ion, School  food  service. 
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